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You can make the kind that SELL! 


te % a Attractive appearance will give your specialties sales ap- 
peal; fine flavor will give them goodness that brings customers back 
for more. In the Fearn line of flavor builders and special ingredients 
are products ddbigettit to give you the benefit of maximum yields, per- 
fect product texture and lip-smacking flavor. Fearn ingredients help to 
build business and build profits. You should investigate their 


possibilities in your own plant. 


, Fearn Lahoratorics. Inc. 
pe | | atamafacturers of Fine Food Specialties 


701-707 N. Western Ave Chicago. Ill 
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Imagine the result, if a paratroop- 
er’s ‘chute should develop an air 
hole! 


Equally, air is the meat canners 
greatest enemy. Its presence in 
the packed can not only reduces 
the efficiency of the vacuum can 
closing machines, but also, if 
sealed in the can, causes bacterial 
growth resulting in discoloration 
and spoilage. 


BUFFALO engineers have always 
cooperated closely with packers. 
This resulted in the development 
of the BUFFALO Vacuum Mixer, 
which has proved itself invalua- 
ble. It operates under a heavy 


y 
IT MUST BE 





vacuum and draws out all air 
pockets and bubbles while the 
meat is undergoing the thorough 
mixing necessary to obtain a uni- 
formly flavored quality product. 
The vacuum mixing method has 
also been adopted by many small 
sausage makers, without canning 
departments. 


Mixing under vacuum, with the 
BUFFALO Vacuum Mixer, con- 
denses the meat so that as high 
as 20 per cent less casings are re- 
quired in stuffing the same num- 
ber of pounds of meat. Vacuum 
mixed sausage stands up longer 
in storage, allowing retailers to 
order in larger quantities. 


OR ELSE 


Cover and tub of the BUFFALO 
Vacuum Mixer are fabricated 
from exceptionally heavy mate 
rials, are rigidly braced, and 
welded to withstand a 28” yao 
uum. The silent chain drive re 
duces noise to a minimum. Stuff. 
ing boxes and bearings for the 
paddle shafts are absolutely leak. 
proof. A baffle plate over the ex. 
haust fitting on the leak-proof coy. 
er prevents meat from being 
drawn out. 


The other structural and operat 
ing advantages of BUFFALO Va 
cuum Mixers are described and 
illustrated in our catalog. Write 
for a free copy today. 











Buffalo Vacuum Mixers are available in seven mod- 
els, ranging in capacity from 75 to 2000 pounds 
maximum mixing load. Standard mixers are also 
manufactured in the same models. 








JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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QUALITY SAUSAGE 
MAKING MACHINS 
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o> 5 needed for the vast Pacific fronts. 
; ac Industry will provide these supplies 
f f and Gaylord will keep turning out 
\ the boxes that assure safe delivery 
y i half-across the world. 
5 O 





nother Foe to Crush! 


Now the mighty forces of America 

3° and our Allies are turned all-out 
towards Japan. No one can relax for 

D if a moment until final Victory is won. 


More and more supplies will be 


GAYLORD CONTAINER CORPORATION, General 0 


UGAJED AND SOLID FIBRE BOXES...FOLDING CARTONS...KRAFT GROCERY BAGS AND SACKS... 


New York « Chicago + San Francisco « Atlanta 
New Orleans « Jersey City « Seattle + Indianapolis 
Houston « Los Angeles « Oakland « Minneapolis 
Dallas « Jacksonville « Columbus « Fort Worth 
Tampa « Detroit « Cincinnati « Greenville « Portland 
Des Moines « Oklahoma City « St. Louis « Memphis 
San Antonio « Kansas City « Milwaukee « Bogalusa 
Chattanooga « Weslaco « New Haven « Appleton 
Hickory « Greensboro 
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7 Re aera 


Expedite Your Daily 
Clean-Up Procedures 


Any new cleaning material or method that enhances 
the effectiveness and efficiency of daily sanitation pro- 
cedure not only helps INCREASE production but helps 
PROLONG THE LIFE of precious, hard-to-replace equip. 
ment. Take extra sanitary precautions by using 
Oakite sanitizing agents specially designed for the 
purpose. These materials and methods give FASTER, 
BETTER RESULTS at significantly LOWER COST! 


Each Oakite material combines THOROUGHNESS with 
SAFETY for removing the most tenacious deposits from 
all types of equipment listed below. Remember: 
Oakite cleaning techniques may be used safely on 
galvanized, tin, aluminum and stainless steel equip- 
ment. 


17 VALUABLE 
DATA-FILLED 
PAGES! 


Hundreds of concerns— 
large and small—have 
been aided in meeting 
sanitary regulations 
more easily by Oakite’s 
valuable, accurate, 
specially - prepared 
Digest. 





J = ] Beef and Hog Trolleys 
l T S N E W Grinders. Mixers . Stuffers 
Write TODAY for Ham Boilers. .Baking Pans 


40)6) e215 "Coteg Coen 
OAKITE DIGEST | Qgeninter a 
gives helpful data for Smoke, 0 ~ Gambrel 


cleaning Boning and Cutting Boards 
Viscera Tables, Pans, 
Belts 


Ham and Bacon Trees 


Bacon Slicing Machines, 
The Oakite MEAT PACKERS Tables 


DIGEST describes effective, 
economical and time-saving 
daily clean-up techniques for nearly 
60 different types of processing and 
handling equipment. Contact your 


Tubs, Tierces, Slacks 
Portable Racks 
Hog Dehairing Machines 
Grinder Knives, Plates 





nearby Oakite Technical Service Rep- ee’ House Walls 
resentative whose services are avail- Cool yen” 
able without obligation. He can help ooler, torage Rooms 
you meet rigid sanitary regulati Refrigerant foodeantl 
with thoroughly modern, efficient and fater-Coole 


low-cost methods. SEND TODAY for Pe tar : 
your FREE copy of the Digest! \ ther Equipment ] 


OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N.Y. 
Technical Service Representatives in All Principal Cities of the United States and Conode 


OAKITE KE CLEANING 
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G-E Condensing Units are available 
in a range of sizes from 1/6 to 125 hp. 


BUY...and hold... WAR BONDS 


GENERAL @ ELECTRIC 


COMMERCIAL REFRIGERATION 


Tune in: The “G-E HOUSE PARTY” every afternoon, Monday through Friday, 4 p.m., EWT,C BS... The “G-E ALL-GIRL ORCHESTRA,” Sundays, 10 p. m., E W Tt 
NBC...“THE WORLD TODAY” News, Monday through Friday, 6:45 p.m.,EWT,CBS 
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"I've seen Penicillin work 
almost miraculous cures 
in hundreds of cases. I 
can’t begin to tell you 
how vital it is to us and 
to our wounded.” (It takes 
lots of “Dry-Ice” to pro- 
duce all the penicillin 
that’s needed today.) 





“The rubber life raft I 
rode for five days in the 
Pacific was inflated by 
CO, ("Dry-Ice” in gas- 
eous form). That's why all 
of us out here rate it so 
high. It’s a real life-saver.” 


et 





NATION-WIDE “DRY-ICE” Si 


ee 
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“T can tell you from first- 
hand knowledge that 
blood plasma means the 
difference between life 
and death to thousands of 
us.” (“Dry-Ice” speeds the 
processing of plasma — 
so plenty of “Dry-Ice” 
goes to meet Army needs.) 


%y 
HM AEG RAE AERIS PG VO BY 


“We use CO, ("Dry-Ice” 
in liquid form) to give 
shipboard fires a quick 
K.O. It's helped keep our 
ship afloat many times. It 
inflates our life vests, too,. 
so we really prize it.” 


PURE CARBONIC, INCORPORATED — 
General Offices: 60 East 42nd Street, New York 17, N. Y. 7 


DISTRIBUTING STATIONS IN PRINCIPAL CITIES 


ieee: 
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FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


» PRESCO PRODUCTS 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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Another example of the efficiency and practicality of alumi- 
WEAR- EVER : ‘ : 
I num equipment in the handling and process of food . . . 
huminuy|  ear-Ever smoke sticks are a favorite in packing houses be- 
e/a] cause they do not sag, warp, or break . . . because their 
TRADE MARK special design permits meat to hang free, with a minimum of 
REG.U.S. PAT OFR . . 
surface contact, to ensure a better job of smoking. 


We can furnish them in whatever lengths your racks require. And, like 
all Wear-Ever aluminum equipment, from ingredient tubs to meat loaf Wear-Ever 
pans ... stock pots to steam jacketed kettles, they are light, strong and > Smoke Sticks, 
sanitary ... easy to handle and clean. i Actual Sise 
Write us about your requirements. We'll be glad to help you plan to 
meet them with durable, efficient Wear-Ever aluminum. The Aluminum 


Cooking Utensil Co., 405 Wear-Ever Bldg., New Kensington, Pa. 


THAN EVER 
in— 


The National Provisioner—May 12, 1948 













LOOK AT THESE MAJOR PROBLEMS 


THE LIXATOR SOLVES... 


for unit coolers and spray decks! 


w BRINE STRENGTH CONTROL 


Intermittent addition of dry salt— 
even two or three times per shift — 
allows extremely wide and uncon- 
trollable variations in brine 
strength. 

Too strong a brine means exces- 
sive meat shrinkage... and even a 
fractional per cent loss is very costly. 
Too strong a brine also means exces- 
sive sale loss. Too weak a brine 
means ice on the coils, greater re- 
frigerating load, poor meat surface. 

The Lixate Process, by its contin- 


uous circulation of strengthening 
brine, gives exact, constant control of 


brine strength, without supervision. 
SALT TRANSPORTATION 


Automatic liguid transportation of 
salt is yours with the Lixator! 
Strengthening brine is piped to unit 
coolers and spray decks regardless 
of number...or how scattered their 
distribution from floor to floor. 
Lixate brine ends the laborious and 
ceaseless addition of salt to each unit 
cooler. It saves time, manpower, salt 
spillage! 


t 


Vv BRINE FILTRATION 


Continuous Lixate filtration of by- 
passed strengthening brine keeps 
the brine in the entire system clear 
and bright, free from suspended 
dirt, sawdust, rust scales. 

This means no plugged nozzles — 
no maintenance visits—no ice cov- 
ered coils—no extra wear on pumps! 
And the clean brine overflowing 
from the system can be used for 
zeolite softener regeneration ...or 
for washing and brine-curing of 


— Hews 


settee ee tee eet 


hides.and skins. 
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FOR STRENGTHENING UNIT COOLER 
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UNIT GOOLERS WITH PUMPS 









J 
SPRAY DECK 


AND SPRAY DECK BRINES 


for making brine 


* * * 


Scranton, Pa 
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UNIT COOLERS WITHOUT PUMPS 
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Name 


INTERNATIONAL SALT COMPANY, 









—— Facts on the lixe 
"gertips—in this Free Booklet! 


Here's a 
formulas. cobs’ i 


> a : of Lixator instal aerams—also illustrations 

fp (\ XATE WA ied pl ns, showing how var. 
bh CL £0cess os er or mest pack, 
b internat ; 


‘ 0 Send free “The 
Bi Making bm ied ‘The Lixate Process for 
? () 


ave your field engineer call 


FLOW SHEET TELLS WHOLE STORY 


Arrows designated on flow sheet 
shown here emphasize Lixator facts 
of utmost significance to meat pack- 
ers: 
(1) All the salt for spray brine sys- 
tem is added at the Lixator; 
(2) Brine strength for entire sys- 
tem is regulated at the Lixator. 
This flow sheet shows that no trans- 
portation of dry salt—nor any 
strength regulation of brine at each 
unit — is necessary. The Lixate Proc- 
ess does it all for you . . . with an in- 
stant efficiency that has prompted 
such comments from leading meat 
packers as, “The Lixator has made 
unit coolers completely acceptable.” 
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Long ago, America recognized the special 
fitness of Mack trucks for tough, heavy 
hauling. The War has brought added luster 
to the Mack reputation—both at home 


records of enduring reliability—and over- 


where Macks have 


seas with the Army, 


THE TOUGHEST JOBS ARE YET TO COME... 


where pre-war Macks are setting amazing 





—— 
— 
a 

a” 






*% BUY THAT EXTRAWAR BONDTODAY + 


Mack Trucks, Inc., Empire State 
Building, New York 1, N.Y. Fac- 
tories at Allentown, Pa.; Plainfield, 
N. J.; New Brunswick, N. J.; Long 
Island City, N. Y. Factory branches and deal- 
ers in all principal cities for service and parts. 
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worked miracles moving giant loads of 









fighting supplies over great distances. With 
Peace and reconstruction will come even 


longer and harder hauls all over the world, 


The tougher the jobs become, the greater 
will be the fame of Macks. 











TRUCKS 
FOR EVERY PURPOSE 
ONE TON TO FORTY-FIVE TONS 
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NO BREAKAGE 
EASIER TO HANDLE & DISPLAY 


IMPROVE STORE EFFICIENCY 
TIE UP LESS CAPITAL 
LESS EXPENSIVE FOR CUSTOMERS 


=MORE PROFIT / 


MORE PROFIT / 


THAT’S WHY GROCERS PREFER 
SELLING FOOD IN CANS! 


Retailers Reveal Reasons in Nation-wide Survey* 





@ Why do grocers so overwhelmingly prefer selling foods 
in cans? Judging from answers in a recent exhaustive 
survey, the nation’s food retailers are convinced that 
canned foods are money-makers! These are the reasons 
that they gave...each one a potent profit point: 

1, Cans don’t break! This means no breakage loss in shipping, 
unpacking, stacking, displaying, delivering...even with 
inexperienced help. 

2. Cans are easier to handle and display. They’re light in 
weight, easy and quick to stack, take up less shelf space. 

3. Cans improve store efficiency. They require little storage 
space, are attractive to display, prevent loss from spoilage 
and deterioration. 

4, Food in cans usually costs grocers less...ties up less capi- 
tal. And canned foods normally are less expensive for 
consumers to buy. 

Additional advantages may also apply in your own case. 
For cans benefit the whole food trade. Brokers and 
wholesalers in separate surveys, named all the points 
above, and added the advantage of shipping economy. All 
along the line, from canner to consumer, steel-and-tin 
cans increase efficiency, cut costs, boost profits, and 
win friends. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 

















WATCH FOR NATIONAL ADS! 


More than 31,000,000 printed mes- 
sages—full-page ads in full color— 
are appearing this month in 6 big con- 
sumer magazines and in Sunday sup- 
plements on a nation-wide scale. This 
powerful ad campaign reminds readers 
how cans help them...points out that 
no other container combines so many 
advantages. 











*This survey is packed with pertinent facts 
—important to every packer. Ask your can 
company representative to show it to you. 
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See how low tempera- 





tures are safeguarded 





by using Armstrong's 
Corkboard Insulation 
behind the tile walls. 






Permanent Lintel and Door Bucks 






















Cover Door Bucks and 
Lintel with Corkboard 


This cold room looks efficient 
... AND IT IS! 















ARMSTRONG’S INSULATIONS 
used in the cold room of the 
College Inn Food Products Co. 


Floors Ceilings Walls 


Corkboard Corkboard 
eee ee 6” Foamglas 4” 4” 
35° Chill Room....... 6” Foamglas 4” 4” 
0° Holding Freezer... . 6” Corkboard 6” 6” 
—20° Freezer Tunnel. .8” Corkboard 8” 6” 


The insulated ceilings are coated with Armstrong's Asphalt 
Emulsion and finished with Armstrong's White Sealer and 
Armstrong's White Cold Storage Enamel. 


















* Reg. U. S. Pat. Off.—Product Mfg. by Pittsburgh Corning Corp. 








ne ed 


el ea BE ea re 


Above: View of the chill room of College Inn Food Products Co., 
Chicago, showing quick-freeze tunnel at left. Installation also in- 
cludes anteroom and holding freezer. 


Left: Drawing illustrates method of erecting solid cork partitions 
similar to those shown above. 


MAXIMUM OPERATING ECONOMY—~year after year 
—is assured for the new cold rooms recently built for the 
College Inn Food Products Co., Chicago. For the walls 
of these modern rooms—finished in glazed tile—are 
insulated with dependable, efficient Armstrong’s Cork- 
board—as are the ceilings and the floors of two rooms. 
Foamglas* is used to insulate the floors of the other 
two rooms. 

For years, Armstrong’s Corkboard has been the 
standard low-temperature insulation because of its low 
thermal conductivity and high resistance to moisture. 
Foamglas, because it has high compressive strength, is 
ideal -for insulating floors, and it is moistureproof and 
fireproof. 

When you plan low-temperature facilities, take ad- 
vantage of Armstrong’s 40 years’ insulation experience. 
Armstrong’s complete Contract Service includes (I) 
practical engineering help, (2) dependable materials, and 
(3) installation by trained, skilled mechanics. For full 
details of this triple service write today to Armstrong 
Cork Company, Building Materials Division, 6505 
Concord Street, Lancaster, Pennsylvania. 





AVIRA ee 2 Oe eA) 8 le 
Complete Insulation Q Contract Service for 
All temperatures from 300° below zero to 2600°F. 
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Costs approaching $1.00 per ton — with 
big savings in manpower, floor space, and 
car-icing headaches — are achieved with 
this modern method of car icing. 


PakIce briquettes—scientifically shaped 
to provide close packing with minimum 
contact, thus producing lower temper- 
atures faster—flow from PakIce machine 
to storage bin by conveyor, and from bin 
to car by gravity. 


Operation of the machine is entirely auto- 
matic. It delivers ice within twenty minutes 
after starting — and you merely switch it off 
when you have enough. No shortages — no 
waste. Machinery occupies approximately 1/10 
the space required for ordinary can ice plants 


of the same capacity, Air Conditioning - Refrigeration 


The Vilter engineering department has de- 


signed complete systems of this type for lead- oat and madl coupon 
ing packers, railroads, etc., and stands ready |= a eee =“Jear hss seascis 


to help you with your own layout. Write today THE VILTER MANUFACTURING COMPANY, Dept. E-18, Milwaukee 7, Wisconsin 
for further information. Ask for bulletin 50. | Please send Bulletin 50 on Vilter Paklcers for car icing. 
Address the nearest Vilter branch office, dis- Capacity required toms ice per day 
tributor, or: The Vilter Manufacturing Co., | 

Dept. E-18, Milwaukee 7, Wisconsin. Branch 

offices and distributors in principal cities, H 
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The natural shapes of Armour’s 
casings lend themselves to a more 
plump, more inviting appearance—one 
of the most potent selling factors for 
sausages. Careful selection for uniform 
size, careful grading for uniformity 
of strength and texture, and careful 


inspection for quality help you achieve 


Armour’s Natural Casings 


sausages with that plump, well-filled 
appearance ...and without costly waste 
and breakage. 

Your nearest Armour Branch or 
Plant will give you the utmost assis- 
tance in providing you with these 
fine, natural casings within the limits 


of the available supply. 









ARMOUR and Company 
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ARMOUR SEEKS SUPREME 
COURT REVIEW IN CASE 
PROTESTING RMPR 169 


Armour and Company has filed in the 
U. S. Supreme Court a petition for a 
yrit of certiorari in Case 101 (protest- 
ing RMPR 169 in general) following up 
the rejection of its appeal by the Emer- 
gency Court of Appeals on March 20. 


If the writ is granted the Supreme 
Court will review the decision of the 
Emergency Court. 


The Emergency Court of Appeals re- 
fused to accept the cut-out test as an 
accurate measure for judging the rea- 
sonableness of the beef price ceilings. 
In view of the fact that Armour’s over- 
all profits were deemed adequate, and 
that the figures produced by the com- 
plainant indicated that his beef depart- 
ment did not operate at less than cost 
(excluding administrative and selling 
costs) the court ruled against the 
packer. 

Armour’s argument, in contesting the 
court’s decision, is: 

Since the McKellar amendment re- 
quires a generally fair and equitable 
margin, the court erred in holding that 
the prices were lawful if Armour was 
able to cover labor and material costs. 
Overhead expenses, administrative ex- 
penses and selling expenses are just as 
much a part of cost as any other ex- 
penses, and the court erred in not in- 
cluding these expenses. 


The statute provides that the Admin- 
istrator may not require changes in 
the business practices or cost practices 
of any industry. The cut-out test is an 
established method of determining cost 
in the beef industry, and it was error 
of law for the Administrator to require 
a different method of determining cost. 
The lower court had no right to look to 
the overall profits which Armour is 
making from varied operations because 
the statute requires a profit on beef 
standing by itself. Taxation and the 
recapture of profits have not been dele- 
gated, and cannot be delegated, to the 
OPA Administrator. 


HOG SUBSIDY ADJUSTMENT 


At the time THe NATIONAL PRrovi- 
SIONER went to press there had been no 
announcement by the OPA in regard to 
an increase in the subsidy on hogs. How- 
ever, there had been reports during the 
week that the hog subsidy would be in- 
creased 40c per live ewt., bringing it to 
$1.70. According to the statement of pol- 
iy made by OPA early in April, that 
agency is obligated to make an interim 
adjustment of 40c per cwt. on the sub- 
sidy beginning May 10 and retroactive 
to April 1. OPA expected to complete its 
study of pork data by May 10. 


Definitions, Branding, Invoicing and Fresh 
Kill Provisions of RMPR 148 Are Revised 


ROVISIONS of RMPR 148 dealing 
with definitions, branding, invoic- 
ing, container differentials, fresh kill 
additions, wholesaler differentials and 
processing standards for aged, dry 
cured product were revised this week 
in Amendment 24 to RMPR 148, effec- 
tive May 14. While a number of the 
changes are technical, and do not affect 
wholesale price levels, they do call for 
some alteration in methods of opera- 
tion under the pork and dressed hogs 
price ceiling order. 
Amendment 24 includes the follow- 
ing: 
DEFINITIONS: The definitions of 
“wholesale pork cut” and “regular 
shoulder” have been clarified, and those 





MEAT PRODUCTION IN 1945 
9 PER CENT BELOW LAST YEAR 


Meat production in 1945 will total 
approximately 22,500,000,000 Ibs., a 9 
per cent decrease from 24,600,000,000 
lbs. produced in 1944, according to 
estimates released this week by the 
U.S. Department of Agriculture. 


Veal and beef output is expected to 
be about 5 per cent heavier than in 1944, 
but pork production in 1945—estimated 
at 10,300,000,000 lbs.—may be 20 per 
cent under last year’s. Mutton and lamb 
production, estimated at 930,000,000 Ibs., 
is expected to be about 10 per cent 
under the 1944 level. 

Cattle and calf slaughter may set a 
record with the total kill this year 
running as high as 35,000,000 head 
against 33,700,000 head processed in 
1944. Sheep and lamb slaughter for the 
year is expected to total about 22,500,- 
000 head compared with 25,300,000 in 
1944, 





WHAT HAPPENS TO RILEY 
ON MAY 20 BROADCAST 











Neighborhood gossip has Riley mis- 
treating his mother on the May 20 
broadcast of the American Meat Insti- 
tute’s Sunday evening radio comedy, 
“The Life of Riley,” starring William 
Bendix. While visiting her son, Mrs. 
Riley makes more doughnuts than the 
family can use, so Junior sells the sur- 
plus to the neighbors. Rumors start 
that Riley is forcing his mother to 
work for her board. Ostracized by his 
friends, Riley only makes matters worse 
as he tries to vindicate himself. See 
your local newspaper for time and 
station. 


for “peddler truck sale” and “whole- 
saler” have been changed. Definitions 
of “intermediate distributor,” “hotel 
supply house,” “slaughterer,” “licensed 
ship supplier,” “war procurement agen- 
cy,” “own or control,” “slaughtering 
plant,” “slaughtering facilities,” “proc- 
ess,” “aged dry cured bacon,” “aged dry 
cured hams” and “aged dry cured shoul- 
ders” have been added. 

“Peddler truck sale” has been rede- 
fined to permit “independent peddlers” 
to accept prior orders only when taken 
by the driver; to take delivery at rail 
and truck unloading points in addition 
to their supplier’s place of business; to 
rent their trucks and to replace their 
trucks with others. 


Insofar as pork is concerned, “whole- 
saler” has been redefined to exclude 
those who process in excess of 25 per 
cent of the pork they handle. Those who 
process over that amount fall into the 
new class named as “intermediate dis- 
tributors,”’ and the amount of their sell- 
ing addition remains unchanged. 


BELLIES: A new and heavier weight 
range has been added to the price sched- 
ule for square cut and seedless bellies 
primarily to permit processing suitable 
heavier bellies to produce bacon in the 
18/20 average range and thus help re- 
lieve the shortage of bacon. The new 
ceilings are: green or frozen 20/22, $15; 
cured, 20/22, $16, and smoked 18/20, 
$20. 

DRESSED HOGS: Provisions made 
for pricing dressed hogs and slaughter- 
ing services formerly appearing in Sec- 
tion 1364.22 in part, and supplemented 
by Schedule IV of Section 1364.35, are 
consolidated in a new Section 1364.36. 
No change is made in pricing provi- 
sions. 

INVOICING: The invoicing provi- 
sions for dressed hogs have been in- 
corporated with those for wholesale 
cuts. Both the invoicing and the record- 
keeping provisions of RMPR 148 have 
been expanded to require the statement 
of the grades of bacon and the number 
of wholesale cuts within each weight 
range in transactions where weight 
ranges are factors in pricing. However, 
no count need be given in the case of 
spareribs and Boston butts. 


BRANDING: “Ready-to-eat” prod- 
ucts must be labeled “ready-to-eat,” 
either by stamping or printing on the 
casing or wrapper or by branding or 
stamping on the meat in letters not less 
than % of an inch in height. This label 
must be repeated either on the casing 
or on the pork cut itself at least once 
in each 1% in. of the length of the 
wholesale cut. The Administrator rec- 
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ognizes the difficulty which may be en- 
countered in obtaining complete legibil- 
ity where the brand or stamp is applied 
to skinless surfaces, and it is not ex- 
pected in cases where standard commer- 
cial practices are followed in applying 
such brands and labels that each will be 
clearly legible. 

CONTAINER DIFFERENTIALS: 
Additions are provided—ranging from 
60 to 70c, depending on container capac- 
ity—for packing canned meats in V-3 
solid fiber, corrugated fiber, or regular 
slotted boxes with four straps each, for 
shipment to an agency of the U. S. gov- 
ernment, a licensed ship supplier or ship 
operator. All additions for packing in 
containers for shipment to an agency of 
the government are made applicable to 
shipments to licensed ship suppliers or 
ship operators. 

FRESH KILL ADDITION: This 
charge may now be made in the areas 
specified by OPA wherever the product 
is delivered fresh to any buyer. Hereto- 
fore the fresh kill additions on civilian 
sales were applicable only when the cuts 
were destined to be reSold fresh. Under 
the amendment the fresh kill addition 
provided in sales to war procurement 
agencies may be applied also on sales 
to licensed ship suppliers and ship 
operators. 

AGED, DRY CURED PORK: Under 
the amendment the minimum period for 
combined curing and hanging of aged, 
dry cured shoulders, bacon sides and 
jowls, is reduced. Yields of all aged, dry 
cured products may now be computed 
by curing lots. A minimum period com- 
bined for curing and hanging for smok- 
ing and drying is established for two 
types of bacon sides and new prices are 
added for specified types of aged, dry 
cured sides. Special record keeping pro- 
visions also are provided for producers 
of these products. 

WHOLESALERS: The markup 
wholesalers may add on all sales except 
those made to purveyors of meals is in- 
creased 25c. This increase is the same as 
that given wholesalers of beef, veal, 
lamb and mutton by amendments to 
RMPR 169 and 239. However, whole- 
saler is redefined (see “definitions” 
above) and these firms are required to 
register with the appropriate district 
office of OPA before May 29. 

PEDDLERS: The amendment also 
provides for pricing overweight peddler 
truck sales, thereby enabling such sell- 
ers to make volume sales at the same 
markup as wholesalers and allowing 
them to sell dressed hogs. 


PAY HEARING ON MAY 16 


The new meat packing commission 
recently created by the National War 
Labor Board to act upon wage ad- 
justments affecting 150,000 persons in 
the meat packing industry will open 
its first public hearings at the Morrison 
hotel, Chicago, on May 16, it is an- 
nounced by Clark Kerr of Seattle, chair- 
man. Representatives of the industry 
and of labor will be heard concerning 
the question of pay inequalities. 
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“A'' TO WILSON OKLAHOMA CITY PLANT 


O THE Oklahoma City plant of Wilson & Co. on April 24 went the 
honor of receiving the first War Food Administration Achievement “A” 
award in the state. The formal presentation ceremony was held on the 
grounds of the plant, in the presence of more than 3,000 Wilson workers 
and their families. 
Commander Roy L. Aker, U. S. N. R., supply officer of the Norman, Okla, 
Naval Air Base, formally presented the “A” flag to company representatives, 
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while the awarding of token emblems was made by Meno Schoenbach, chief, 
special programs division, War Food Administration, Dallas, Tex. 

W. W. Martin, general manager of the Oklahoma City plant, was master 
of ceremonies and G. B. Thorne, vice president of Wilson & Co., Chicago, 
representing Thos. E. Wilson and Edward F. Wilson, expressed the con- 
gratulations and best wishes of the company to the Oklahoma City employes 
on their production record. A. M. Kellert, Oklahoma City plant superin- 
tendent, accepted the flag on behalf of the company and Roy L. Decker 
accepted the emblems on behalf of the employes. 

Token presentation of the “A” pins was made by Captain E. A. Gunther, 
U. S. Army Air Forces. Captain Gunther, who has seen 22 months of active 
service in the Pacific theater of operations and wears the DFC, was assistant 
provision manager at the Oklahoma City plant before entering the armed 


forces. 


Martin. 


The accompanying photo shows Captain Gunther pinning award emblems — 
on Messrs. Kellert and Decker. At the microphone (left) is General Manager 








AMI Sees No Increase 
in Meat for Civilians 











Hailing the end of the war in Europe 
this week, the American Meat Institute 
issued the following statement regard- 
ing the meat situation: 

“The end of the war in Europe is 
not expected to lessen the Army’s de- 
mand for meat, or increase in the near 
future the supplies of meat for the 
American public. Soldiers still must 
eat. For troops in Europe, the Army 
probably will need more beef and other 
frozen and cured meats, and a cor- 
respondingly smaller quantity of canned 
rations, such as are used by troops 
in action. 

“Now the American meat packing 
industry will apply its tremendous re- 
sources toward providing increased 
supplies of meat for our armed forces 
in the war against Japan. 





“The Institute, composed of 450 large, 
medium, and small meat packers and 
sausage manufacturers, is mindful, a 
it has been since Pearl Harbor, of the 
necessity for producing tremendow 
quantities of meat, not only for every 
branch of the United States armed 
forces, but for the military of of 
fighting Allies, the liberated countries, 
and for American civilians. 

“The government has made no official 
announcement concerning the continued 
volume of lend-lease requirements.” 


HEAD OPA BEEF GROUP 


The OPA beef industry advisory ear 
mittee, which met this week in Was 
ington, elected R. G. Haynie of Wilsm 
& Co. as chairman; Earl M. Gibbs,@ 
Earl C. Gibbs, Inc., Cleveland, Ohio, # 
vice chairman; and R. G. Thomas, @ 
the Lima Packing Co., Lima, Ohio, 
retary. 
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Conformity with Demand 


middleman in much of the carload 

trade in green and cured meats and 
other packinghouse products which is 
carried on between different types of 
meat industry firms. This carload trade, 
together with the brokerage selling set- 
up which makes it possible, is an im- 
portant factor in the complex and effi- 
cient meat distribution system which, 
under normal conditior&s, puts meat in 
salable condition in the markets where 
it is needed and when it is needed at 
a reasonable cost to the ultimate con- 
sumer. 

Without the flexibility that this bulk 
intra-industry trading affords, it would 
be difficult to avoid maldistribution of 
product, very sharp price fluctuations, 
high spoilage losses and higher distribu- 
tion margins. It would probably be nec- 
essary to haul more livestock over much 
longer distances to supply the needs of 
plants located in deficit livestock areas. 
Much of the maldistribution which has 
prevailed in recent years as a result of 
war needs, rationing and price control 
would be normal rather than abnormal 
in the absence of facilities for such 
within-the-industry trade. 

Many packers and processors custom- 
arily trade almost all their surplus 
product through brokers and purchase 
the items they need in the same man- 
ner. Of course, the volume of such trade 
is very limited at present because gov- 
ernment buying siphons off from the 
small supply so much of the producer’s 
meat that he has little enough left for 
his own distributive trade. 


How the Broker Operates 


Some packers, sausage manufacturers 
and processors have never utilized the 
services of a broker, although at one 
time or another it might have been to 
their advantage to do so. Brokerage 
firms are located in almost all sections 
of the country, although their activities 
are concentrated in some communities 
more than in others. The practices de- 
scribed here are those followed, in gen- 
eral, by firms with headquarters in 
Chicago. 


A broker requires a tremendous 
amount of information to operate effec- 
tively. Many confidential matters are 
related to them by plant operators so 
that they have a pretty good idea of a 


Tne broker is the indispensable 
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OKER PROVIDES PACKER A VITAL SERVICE 


Keeps Market Flexible 
and Routes Product in 








firm’s potentialities as a buyer or seller. 
They are well informed on the demand, 
price and supply situation at the differ- 
ent levels of distribution. Livestock 
marketings and trends are watched 
closely and information is constantly 
being gathered which indicates the fu- 
ture course of supply and demand for 
livestock and meats. 


Much of the broker’s information is 
gathered by telephone and his trading 
is carried on in the same way. 


The markets for meats and by-prod- 
ucts fluctuate in a manner similar to 
the livestock, grain and other commodity 
markets and daily reports on prices and 
trading volume are necessary to keep 
abreast of price changes, trends and 
other information. Daily price changes 
frequently do not exceed %c per lb., and 
4c per lb. fluctuation in a day is con- 
sidered rather wide. Radical changes 
in one day are in the minority except 
when there is unexpected news affecting 
the market. 


Buying or selling orders for most 
items are started early in the day when 
the various houses know just how their 
surplus or requirements are stacking 
up. If the buying and selling orders are 
evenly matched, price changes in the 
carload market are limited. Sometimes 
they may be confined only to variations 
arising out of agreements dealing with 
shipping or delivery terms or payment 
of broker fees. 


A broker armed with a buying or 
selling order for product must show a 
certain amount of finesse in completing 
a deal. In offering product the seller 
will generally state the price he desires, 
tell whether it is packed or loose, and 
the manner in which actual possession 
will be transferred to the buyer. The 
agreement may be on a delivered basis, 
f.o.b., c.a.f., or some other terms, and 
the time of shipment and delivery will 
also enter into the contract. Explana- 
tion of the terms commonly used in this 
trading will be found on page 18. 


The buyer will also desire informa- 
tion about the product when it is of- 
fered to him. Shipping, packaging, av- 
erage weight, range and also grade of 
product will be discussed before the 
deal is approved. If, both parties agree 
to the sale through the broker the trans- 
action is completed. 


' 








In ordinary times the location of the 
item for sale is a major factor in the 
transaction. Rivers form some of the 
boundary lines at which freight rates 
break. Plants located in Omaha, St. Louis 
and Kansas City, for example, are classi- 
fied as river point shippers and freight 
charges on their shipments will range 
higher than on product from an “out- 
side point” which may be closer to Chi- 
cago, the supposed delivery point. 

Sometimes a packer from an outside 
point will wire instructions to a broker 
to sell product, stating what to offer, 
the delivery time and selling price. The 
broker may be able to secure a better 
price than the packer requested because 
he is better posted on the market. How- 
ever, this can also work in reverse. 
The seller may demand a price above 
the quoted market, and the broker will 
suggest some adjustment on his part in 
order to complete a trade. 


Board of Trade Specifications 


Specifications for different products 
established by the Chicago Board of 
Trade are ordinarily accepted as stand- 
ard when the meat is shipped on de- 
scription. However, as is the case in 
practically every line of business, the 
war has changed operations. Specifica- 
tions issued by the Office of Price Ad- 
ministration in connection with various 
maximum price regulations for meat 
and meat products now apply in many 
cases. In normal times some buyers pur- 
chase more on the basis of their knowl- 
edge of the type of product turned out 
by certain packers than in accordance 
with formal specifications. 

After a broker completes a buying or 
selling order via telephone, his end of 
the business deal is nearly completed. 
He then mails confirmation blanks to 
both buyer and seller with complete 
details on the transaction. Payment is 
made only between the two packers, 
and the product is paid for before the 
seal on the shipment is broken. The 
agreement also states which of the two 
parties involved in the deal is to pay 
the broker’s fee. The commission for 
most sales of meat products now is 
12%c per cwt., although the charge on 
some items is less. Before the war, 
commission charges varied, depending 
upon the type of product being sold. 
However, all were considered nominal 
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fees for the brokerage service rendered. 





TRADE TERM DEFINITIONS 











The following definitions of domestic 
trade terms, prepared by members of 
the industry, are in use in the trade and 
are accepted as standard. 

F.O.B. (named point): Seller must: 
Furnish a railroad or privately-owned 
ear which shall be suitable for trans- 
portation of the product sold; properly 
cleaned and equipped to receive the 
product; initially iced and/or pre-cooled 
in accordance with buyer’s instructions; 
in apparent good order and condition. 
He must place goods in car; secure bill 
of lading; be responsible for loss and/or 
damage to goods until car is loaded and 
bill of lading secured. 

Buyer must: Furnish shipping permit 
if required; furnish seller with full in- 
structions for shipping, weighing, icing, 
routing, etc.; pay icing charges; assume 
all expenses, loss or damage to goods 
after seller has fulfilled his obligations. 

F.A.S. (named port): Seller must: 
Transport goods to seaboard; store 
goods in warehouse or on wharf, but in 
any case at risk and expense of buyer; 
also re-ice cars while being held at sea- 
board, but at buyer’s expense; place 
goods alongside vessel in a lighter or 
on the wharf, or, in the event buyer 
fails or refuses to furnish vessel upon 
arrival of goods, store in warehouse or 
hold in cars at buyer’s expense; be re- 
sponsible for loss and/or damage to 
goods until they have been delivered 
alongside ship or on wharf or stored in 
warehouse. 

Buyer must: Be responsible for loss 
and/or damage thereafter, and for in- 
surance and/or demurrage and car serv- 
ice; handle all subsequent movement of 
goods; furnish vessel ready and able to 
receive goods on their arrival at sea- 
board; pay cost of hoisting goods into 
vessel where weight of goods is too 
great for ship’s tackle. 

C.A.F. (or cafe) (named destination) : 
Seller must: Furnish car; place goods 
in car; secure shipping permit; secure 
bill of lading; pay (or allow) freight 
and cost of icing; be responsible for 
loss until bill of lading is secured. 

Buyer must: Assume expense, shrink- 
age, loss or damage after seller has ful- 
filled obligations. 

Chicago Freight Equalized or Chi- 
cago Freight: Seller must: Furnish cars 
as specified in f.o.b. order; place goods 
on or in cars; secure bill of lading; pay 
or allow any costs of freight or trans- 
portation by cheapest suitable all-rail 
route from shipping point to destination 
beyond Chicago in excess of such costs 
had shipment been made from Chicago 
to same destination; in case such costs 
to destination are less than if shipped 
from Chicago, seller shall be entitled to 
add such differences to the invoice; pay 
any icing costs in excess of such costs 
had shipment been made from Chicago 
to same destination on sale terms f.o.b. 
Chicago; make freight contract in ac- 
cordance with buyer’s shipping instruc- 
tions; be responsible for loss of, and/or 
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damage to goods until they have been 
delivered to the carrier and bill of lad- 
ing secured, seller not being responsible 
for delivery of goods at Chicago or 
destination. 


Buyer must: Furnish seller with in- 
structions for shipping, inspecting, 
weighing, routing; icing and re-icing, or 
authorize seller to act for him in these 
matters, in which case the seller as- 
sumes no responsibility other than to 
use his best judgment; assume loss, ex- 
penses of and/or damage to goods after 
seller has fulfilled obligations; pay for 
initial icing and re-icing and pay any 
icing costs which would be chargeable 
on sales terms f.o.b., Chicago, had ship- 
ment originated in Chicago. 

Freight Equalized (named point): 
When some other point than Chicago is 
named in a freight equalized contract, 
the respective duties and obligations of 
buyer and sellers shall be the same as 
in Chicago Freight, and the name of 
such other point shall be substituted for 
the word Chicago. 

Delivered (named destination): Seller 
must: Furnish car; load car; secure 
shipping permit; secure bill of lading; 
pay freight and cost of icing; assume 
all responsibility for expense, shrink- 
age, loss of and/or damage to goods 
until they are delivered by carrier at 
destination named. 

Buyer must: Assume expense, shrink- 
age, loss or damage to goods after ar- 
rival of goods at destination named. 

Time of shipment: When a time in 
which shipment is to be made is named, 
it shall (unless otherwise specifically 
provided) be understood to be at seller’s 
option within that period. In all cases 
the date of the bill of lading shall be 
conclusive and exclusive proof of date 
of shipment. When goods are sold for 
shipment at buyer’s option, buyer is 
privileged to demand shipment at any 
reasonable time. When “immediate” 
shipment is specified, it must be made 
within three succeeding business days 
after day of sale. When “quick” ship- 
ment is specified, it must be made 
within five days after day of sale. When 
“prompt” shipment is specified, ship- 
ment must be made within 10 days of 
sale. When “shipment within a week” 
is specified, it must be made within 
seven calendar days after sale. 

Terms of Payment: Regardless of 
which form the sale is made under, in 
all cases the buyer must promptly make 
payment or honor draft according to its 
terms upon presentation, and arrange 
to handle properly goods after seller 
has fulfilled the conditions assumed by 
him according to the terms of the sale. 


FINANCIAL NOTES 


Burns & Co., Ltd., Canadian meat 
packing firm, has called for redemption 
of all its first mortgage 5 per cent sink- 
ing fund bonds at $101 and interest on 
July 1, 1945. The company’s funded debt 
has been pared from $6,668,300 in De- 
cember, 1939, to $4,721,250 at the pres- 
ent time. 
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Air Force Stresses 
Importance of Meat 
in Mess Instruction 


ACKING its conviction that g 

fundamental of Army mess jg 
variation, with emphasis on the impor. 
tance of fresh meat, the Army Aj 
Force is developing traveling food sery. 
ice teams of experts capable of improy. 
ing any mess with which they come jn 
contact. As part of this project, a 





LEARNING TRICKS OF TRADE 


school for cooks and bakers was re 
cently held high in the canyon country 
of New Mexico under the direction of 
the Food Service Branch, Office of the 
Air Quartermaster, and the Air Trans- 
port Command’s Cooks’ and Bakers’ 
School of Camp Luna, N. M. 


The site of the field project was 
selected to simulate a typical war 
theater. The territory near Las Vegas, 
N. M., is as rocky and the adobe clay 
as slimy and thick as can be found at 
Attu, New Guinea or India. The alti- 
tude, which is around 7,000 ft., pro 
duces a chest weariness with little ex- 
ertion. The men were taught to live im 
the field and to assimilate the technical 
knowledge they will later dispense. 

There were five camps to the project 
Camp site No. 1 was fully equipped; 
the remaining camps evolved down 
ward, from an equipment standpoint, 
to Camp Site No. 4 where no equip 
ment was available. Camp Site No.5 
was a mobile kitchen and its inclusion 
in the project was intended to teach 
the use of truck-carried mobile kitchens. 


The meat phase of the course was 
under the direction of T/Sgt. Georg 
L. Nischon, a former instructor will 
the National Live Stock and Meat 
Board. Sgt. Nischon showed the me 
high standard butchering technique it 
the slaughter of two steers, two goats 
and a hog in successive days of instrue 
tion. The livestock was all obtai 
from nearby ranchers. All of the bute 
ers of the five food service teams 
part in the slaughtering and dressing 
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Market for Packing 
Plants Reported to 
be Brisk Right Now 


a CQUISITION of several well-known 

is meat plants by larger meat in- 
or- dustry firms and by retail food chains 
Air § was reported persistently this week, but 
TV- THe NATIONAL PROVISIONER was unable 
‘OV- to confirm these “deals.” 
in In one instance a prominent packer 
J a 


with headquarters in Southern Min- 
nesota was reported to have taken over 
a federally inspected slaughtering plant 
in Dallas, Tex. 

An official of the Cook Packing Co., 
Scottsbluff, Neb., said that reports of 
the sale of its plant to Kroger Grocery 
& Baking Co. “cannot be confirmed at 
this time.” 

Cudahy Brothers Co., Cudahy, Wis., 
declared this weekend that there is no 
foundation for the rumor that it has 
been negotiating with a large retail 
food chain on the sale of its plant. Other 
reports indicate that another national 
chain will soon take over a federally 
inspected establishment in central west- 
ern Wisconsin. 

Hansen Packing Co. of Butte, Mont., 
one of the firms reported to be involved 
in a sale this week, told the PROVISIONER 
that*its plant has not been sold and is 
not for sale. 




















































. Eastern Interests Active 
. It is understood that there is a brisk 
ntry demand for meat packing plants at the 
n of @ Present time with eastern packers and 
f the | Processors, as well as chain store or- 
rans- § Sanizations, showing particular interest 
kers’ § 2 midwestern slaughtering units from 
which they might obtain meat for‘their 
processing requirements or, in the case 
a of the chains, for sale through their 
retail outlets. The marked response to 
“a advertisements in which meat plants 
id at have been offered in the Provisioner 
alti- also demonstrates the good demand. 
pro- Northern meat industry firms are 
oa also said to be interested in acquiring 
ve fe plants in the South from which they 
nical might more economically obtain raw 
: materials for processed meats sold to 
jel the southern trade. 
ped; _ Commenting on chain store activity 
lows: in the meat packing field in recent 
point, years, one industry expert said this 
quip. week that it might turn out to be “a 
No. § two-way movement,” since the chains 
‘sion may not be so eager to continue in the 
teach business when competition is more 
hens normal and supplies are easier to get. 
= Testifying before Senate committee 
eorge on agriculture several weeks ago, rep- 
with resentatives of Safeway Stores, Inc., 
Meat which has more than 2300 retail stores 
me in the West and several eastern states, 
ue in revealed that the firm now operates the 
oats following plants: 
struc: Nebraska Beef Co., Omaha, Neb.; 
tained Hurley Packing Co., Phoenix, Ariz.; 
pute @ Swanston Packing Co., Sacramento, 
s took Cal.; South San Francisco Packing and 
.ssing. Provision Co., San Francisco; Acme 
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Packing and Provision Co., Seattle; El 
Paso Packing Co., El Paso, Tex.; El- 
burn Packing Co., Elburn, Ill.; Sterling 
Meat Corp., Los Angeles. In 1944 the 
company purchased 78 per cent of the 
meat it sold from outside suppliers 
while 22 per cent was obtained from its 
own plants. 


Another chain which has been active 
in the meat packing field in recent 
years is the American Stores Co. Among 
its plants are two in the East (at Phila- 
delphia and Johnson City, N. Y.), the 
Lincoln Packing Co. at Lincoln, Neb., 
and the Nuckolls Packing Co. of Pueblo, 
Cal. 

Kroger Grocery & Baking Co. has 
widespread meat operations and owns 
plants in Omaha, Neb., Columbus, O., 
and Cincinnati, as well as carrying on 
processing operations elsewhere. 


Food Technologists 
Hear a Symposium on 
Packaging Materials 


Latest developments affecting pri- 
mary container materials—glass, tin, 
lacquers, paper, fiber, films and foils— 
were covered by experts in their respec- 
tive fields at the annual meeting of the 
New York section, Institute of Food 
Technologists, held at the George Wash- 
ington hotel, New York, on May 3. 
Other features of the meeting included 
the election and installation of officers, 
a get acquainted session and forum 
discussions on the objectives of the IFT. 


T. M. Rector, vice president in charge 
of research, General Foods Corp., New 
York, who presided at the materials 
symposium, introduced H. A. Barnby, 
director of packaging research, Owens- 
Illinois Glass Co.; F. C. Baselt, man- 
ager of research, American Can Co.; 
Harvey Hopkins, general manager of 
purchases, American Can Co.; F. S. 
Leinbach, assistant general manager, 
Riegel Paper Co.; Albert W. Luhrs, 
consultant, weatherboard fiber box 
group, and A. F. Wendler, manager, 
acetate film, cellophane division, E. I. 
du Pont de Nemours & Co. 

How present-day glass containers 
have been reduced to but 45 per cent 
of the weight of some of their pre- 
decessors was emphasized by Barnby, 
who exhibited charts showing. cost 
trends and consumer acceptance. Ba- 
selt’s address included a brief history 
of can making and indicated an ex- 
panded market for tin-coated contain- 
ers when wartime restrictions on con- 
sumer items are eased. 

Speaking of the use of protective 
coatings, Hopkins pointed out that use 
of the word “lacquer” is unfortunate 
in connection with food product liners, 
since it implies to the consumer a ma- 
terial which might divorce itself from 
the container wall and combine with 
the contents. Leinbach predicted that 
future developments of containers, 
wraps, cartons and other packaging 
materials would depend largely on the 
manufacturers of food products and 


their own particular requirements. 


Luhrs presented samples of various 
types of fiber sheets used in making 
shipping containers, emphasizing that 
the heavy government demand for these 
containers leaves little but the less 
sturdy products for private industry. 
With manpower short and very little 
salvage of containers sent overseas, the 
pulp situation remains difficult, he said. 

The forecast was made by Wendler 
that in the future transparent films 
will be utilized more fully in combina- 
tion with other materials to serve a 
dual protective function, rather than 
alone as a wrap or window. He stressed 
the need for full consideration before 
transferring a food product to a newly 
designed wrapper. 

H. W. Vahlteich, vice president in 
charge of research and quality control, 
Best Foods, Inc., was named chairman 
of the New York section of the IFT 
at the election of officers. Other officers 
included J. H. Nair, Continental Foods 
Co., vice chairman; F. K. Lawlor, Food 
Industries, secretary; A. G. Olsen, Gen- 
eral Foods central laboratory, treas- 
urer, and B. L. Oser, Food Research 
Laboratory, counselor for two years. 


EASTWOOD STATEMENTS 
PRAISE AMERICAN WAY 


A 24-page pocket-sized booklet, con- 
sisting of a series of statements on the 
American system of free enterprise by 
George A. Eastwood, president, Armour 
and Company, has been issued by the 
company. Statements reprinted in the 
booklet were originally published as edi- 
torials accompanying Armour national 
advertising in 1944 and 1945. 

Among the topics covered in the East- 
wood statements are modern business as 
a national resource; self-imposed disci- 
pline; spiritual dividends; dependence of 
the American business system on team- 
work; social aspects of business; the 
American design for plenty; the new 
promise of American life and business 
and the merit system. 

Referring to what is often termed 
“the good old days,” Eastwood points 
out that in 1880, almost 8,000,000 farm 
workers were required to provide food 
and other agricultural products for a 
population of 50,000,000 persons, where- 
as “now we are providing more and bet- 
ter food with only one worker on the 
farm for every 12 of population.” 


MADIGAN DIRECTS CONTROL 


John J. Madigan has been appointed 
assistant deputy administrator for ra- 
tioning and will devote his full time 
to administration of the slaughter con- 
trol program now being undertaken 
by the Office of Price Administration, 
including administration of Control Or- 
der 1, Chester Bowles, Administrator of 
the OPA, has announced. Mr. Madigan 
will act as assistant to Max McCul- 
lough, deputy administrator for ration- 
ing. 
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EASTERN STAINLESS feature! j 


Eastern Stainless craftsmen are all specialists in 
Stainless who take particular pride in their ability 
to furnish very large sheets finished precisely to 
your specifications. 

If your requirements demand a brilliantly pol- 
ished, mirror-like surface — one or both sides — 
you'll want the Eastern Stainless No. 7 Finish, one 
huge sheet of which is illustrated here. Or perhaps 
you’ require a somewhat less reflective sheet 
Possessing a “satin” appearance. If so, you'll 
choose the Eastern Stainless No. 4 Finish. Then 
again, the job at hand may call for another of 
the seven popular sheet mill finishes Eastern Stain- 
less offers to meet every need. 

Come to Eastern for the answer whenever Stain- 
less is the question. Eastern Stainless furnishes 
twelve standard and several special grades, all of 
highest quality, in a wide range of sizes and fin- 
ishes. Consult the Eastern Stainless Technical Staff 
. +. you'll receive prompt, 
helpful service. 


FREE . . . NEW 96 PAGE CATALOG! 


ai y 
Just what you want. . . an office- 
handy encyclopedia giving authen- < 
tic information on modern appli- 

cations of Stainless Steels in many 

great industries including your ASTER) 

own. Contains much technical data «apatites ES justin 
compiled by Eastern Stainless >| fae ~~ 

specialists. Today—write for your Wit ‘ - sausa; 
free copy of the 1945 Eastern ‘ 

Stainless catalog—it'll be a valu- 

able assistant io your daily work. 


Da... Pent 


To meet your requirements, Eastern Stain- 
less offers a wide range of sizes and finishes 


STEEL CORPORATION 
BALTIMORE 3, MARYLAND 
Distributors’ stock available in most areas 
CHICAGO + CLEVELAND + DALLAS « DETROIT + LOS ANGELES «+ NEWARK + PHILADELPHIA 
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PROCESSING 


Methods 








COMBINING DEHYDRATED 
AND REGULAR PRODUCT 


Meat processors who have had an 
opportunity to examine some of the 
Army’s new canned products in which 
meats are combined with dehydrated 
vegetables or fruits, or in which regular 
meat and dehydrated meat are mated, 
believe that the technique may have 
considerable value in producing high 
quality civilian canned meats and per- 
haps improved sausage and loaf prod- 
ucts after the war. 

In such combinations the excess mois- 
ture freed from some types of meat in 
processing is absorbed in reconstituting 
the dehydrated food or meat used with 
it so that the end product is not watery 
or gelatinous but contains throughout 
the proper proportion of moisture for 
attractive appearance and palatability. 

Dehydrated and regular meat have 
been combined in making canned loaf; 
ham and dehydrated sweet potatoes and 
pork and dehydrated apples have also 
been used together successfully. 

Employing this idea, the sausage 
manufacturer, as well as the meat can- 
ner, should be able to develop some 
unusual combination specialties and 
loaves. Moreover, by combining dehy- 
drated with regular meat, it might be 
possible to eliminate some of the greas- 
iness inherent in some types of sau- 
sage, improve texture and insure a 
more shapely end product after baking 
or other processing. There would also 
seem to be some possibility that dehy- 
drated meat might be valuable in ad- 
justing the protein to water ratio in 
sausage or loaf manufacture. 


PACKING HAMS FOR CURE 


Hams cured in tierces are packed dif- 
ferently from those cured in vats. In 
tierce curing, place the bottom layer 
perpendicularly with the shank up and 
butt down and the skin side toward the 
wall of the tierce. Pack all except the 
top layer in this manner. The top layer 
is packed with the skin side up and 
cushion down. 


In vat curing the bottom layer of 
hams is packed flat with the skin down 
and cushion side up. The hams are ar- 
ranged with the butts toward the vat 
walls and shanks toward the center. 
All layers except the top are packed in 
the same way; on the top layer, how- 
ever, the skin side is up and the cushion 
side down. 
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CARING FOR MEAT BLOCKS 











Although meat blocks are not used to 
any great extent in meat packing and 
processing plants, the following sug- 
gestions for their care, prepared by the 
Pittsburgh-Erie Saw Corp. in coopera- 
tion with the National Live Stock and 
Meat Board, may be of interest to some 
operators. 

CLEANING: Meat blocks will be 
much easier to clean and to keep clean 
if blood and moisture from meat and 
brine are not given a chance to soak 
deeply into the wood. Immediately after 
using, the block should be thoroughly 
cleaned. Two pieces of equipment are 
required for proper cleaning: (a) a 
block scraper, similar to a dough cutter 
and (b) a block (wire) brush. 

There are several important reasons 
for keeping the cutting surface of the 
meat block dry. First, a dry cutting sur- 


face remains hard and resists wear. 
Water, blood and brine shorten the life 
of the block by causing the wood to ex- 
pand. Then in drying, the wood con- 
tracts. Constant expansion and contrac- 
tion weakens the glued joints of the 
block. 

The, cutting surface of the block 
should not be washed nor should tools 
be washed on it. Fresh, moist meat 
should never be left on the block and 
frozen meat should not be thawed on 
it. By observing these correct precau- 
tions, the block will be kept dry and its 
life will be increased. 


WEAR AND SPLITTING: Turn the 
block weekly so that the surface will 
wear down evenly. Use the entire cut- 
ting surface as much as possible and 
maintain a bevel on the top edges of 
the block to retard splitting of the 


wood. The scraper should be used on the 
beveled edges every time the block is 
cleaned. If the cutting surface of the 
block is badly pitted and dished, the 
top may be sawed down to a smooth, 
level surface. When salt is placed on a 
soft and pitted block, it often removes 
some of the moisture. 


Block cleaning becomes much easier 
when the brush and scraper are kept in 
good condition. 

The bloek brush is sharpened by hold- 
ing’ the wire bristles flat against the 
side of a revolving grindstone or emery 
wheel, or the brush may be drawn 
across clean concrete. The block scraper 
may be filed. Hold the file at right an- 
gles to the blade and in one stroke push 
the file across and along the full length 
of the flat blade edge. Continue filing 
until a “wire” or feather edge has been 
made along one side of the flat cutting 
edge. Repeat on the other edge. 


LOAF WITH LAMB TONGUE 


An eastern processor wants a formula 
for a loaf in which slices of cooked lamb 
tongue are used in combination with 
beef and ham. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

We realize we aren't giving you much informa- 
tion to go on, bret can you give us the formula 
for a loaf type product which contains cooked 
sliced lamb tongue, beef and lamb? 


The product about which this proc- 
essor inquires sounds like an English 
savoury loaf, although it might well be 
a gelatine item. Here is an English 
formula for making savoury loaf: 


25 Ibs. lean beef 
12% lbs. cured pork trimmings or ham 
12% Ibs. lamb tongues 


Lamb tongues are scrubbed and 
scalded in boiling water and then cooled. 
Beef and ham are ground through %- 
or 1/16-in. plate and placed in a jacketed 
kettle with water. Put lamb tongues in 
a. bag and place in kettle with other 
meats. Simmer meats for three hours 
and remove tongues. Skin and slice 
these and put slices back in cooker with 
other meats and cook for an additional 
20 minutes, 

Line loaf molds or pans with parch- 
ment and ladle meat mixture into them, 
placing layers of sliced tongues at reg- 
ular intervals. Press meats firmly into 
mold and cover top with parchment. 
Place in cooler to set and turn out of 
molds. The shaped loaf may be stuffed 
in artificial casings or wrapped in trans- 
parent cellulose or parchment. 
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MINOR CHANGES IN VARIETY 
MEATS PRICING REGULATION 


Minor changes were made in MPR 
398 this week in Amendment 8, effective 
May 14. Section 3 of the regulation is 
revised by eliminating the phrase 
“either in their original form or as 
sausage” so as to indicate clearly that 
the regulation applies to all sales where 
variety meats and edible by-products 
are destined for ultimate consumption 
as food in any form. The same qualify- 
ing words are removed from Section 
5 (c) and clarifying changes are made 
in the description of industrial and 
pharmaceutical products exempted to 
indicate that the industrial manufac- 
tures must be similar to paint and chem- 


icals, and that the pharmaceuticals must 
be similar to medicines. 

Ceiling price for “oxtail split joints” 
is re-established at $5.00 per cwt. in 
Section 13 (a) (1), but no provision is 
made for sale of this product at a 
markup by hotel supply houses. 

The term “hearts, cap off” is rede- 
fined to include both beef and veal 
hearts. Hotel and supply house prices 
for hearts are revised to indicate that 
the beef and veal hearts covered by 
these provisions are “hearts, cap off.” 
These changes do not result in any al- 
teration of price levels. 

The amendment also revises the al- 
lowances for packaging and/or boxing 
on sales to war procurement agencies 





Bacon Profits & Accurate fm Weights— 
A Close Relation .. . 


4 


A sliced bacon operation, 
EXACT WEIGHT . scale 
equipped, in the Swift & Co. 
plant, Chicago, Ili. 


Profitable bacon packages weigh the same to the fraction ounce. 
That is why they are profitable. Such packages are always uniform 
because over- or underweight has been eliminated. Present day 
EXACT WEIGHT Scales for meat packers are the result of years 
of experience and close cooperation with meat packing production 
engineers. Such features as fraction-ounce accuracy, speed, com- 
pactness and trouble-free operation have established a reputation 
for doing the job ... volume small packaging at a profit. Write 


for full details for your plant. 








THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 8, Ohio \De)i. F 783 Yonge St.,“Toronto, Canada 
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and sales for export shipment. Theg 
changes correspond to those made here 
tofore in Amendment 20 to RMPR 14 


MEAT CONSUMPTION STUDY 


Some of the more abstract phases of 
meat industry economics were invegtj. 
gated in a study of “Time Series Cop. 
related with the Beef-Pork Consumptig, 
Ratio,” by Zenon Szatrowski, carrie 
out at Northwestern University. Th 
purpose of the study was to determing 
statistically the relationship betweg 
the beef-pork consumption ratio ang 
other time series, such as the beef-por 
price ratio, the cattle-hog populatig, 
ratio, income and the past beef-por 
consumption ratio. Annual data from 
1901 to 1941 were used. 


The results of this study indicate that 
the relationship between the beef-pork 
consumption ratio, on the one hand, and 
the price ratio and last year’s consump. 
tion ratio on the other hand, was essen. 
tially the same for the 1901 to 19% 
period as for the 1921-41 period. Th 
1901-1920 relationships between th 
consumption ratio and variables such 
income, animal population ratio an 
corn yield were inconsistent with the 
retically expected results; wheres 
these same relationships determing 
from the 1921-41 data were consistent 
with the results that would be expected 
theoretically. 

The study supports the belief that th 
price elasticity of consumption is a 
function of income, and that the elas 
ticity of the animal-population ratio de 
pends on the corn yield of the previow 
year. 

The results of the study substantiate 
the belief that the relative amounts @ 
beef and pork consumed depend on what 
was consumed in the past. It was dé 
termined that there was a positive cor 
relation between the present and last 
year’s beef-pork consumption ratio. h 
addition, however, the results obtained 
indicated that this positive correlation 
was due, not only to the fact that th 
relative amount of meat available de 
pended on the animal population of th 
preceding year, but also on the com 
sumers’ habits. 





FAIR MARGIN BY SPECIES 
AMENDMENT INTRODUCED 











Senate bill 961, to amend the preset 
McKellar amendment to the Emergent] 
Price Control Act, has been introducel 
by Senator Kenneth McKellar and 
ferred to the Senate committee on bam 
ing and currency. This new amendmett 
would require the Office of Price Admit- 
istration to provide “a generally i 
and equitable margin” on “each. PF 
(species) of livestock, such as cattl, 
calves, hogs and sheep.” 

This change in the “fair and equitalle 
margin” provision of the price cont 
act was approved by the board of @ 
rectors of the National Indepentett 
Meat Packers’ Association at their met 
ing in Chicago last month. 
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New Trade Literature CONTROL ORDER AMENDED NEW CANNED MEAT PRICES 


a ts Section 5 of Control Order 1 has been In Amendment 4 to RMPR 156, effec- 
goal a agg tens Poa — revised in Amendment 1 to eliminate a tive May 16, the Office of Price Admin- 
eight-page Du densible gas purgers for ‘flict with regard to Class 1 slaugh- istration has established maximum 
strong papers other A theme ate A ee terers. This section provides that Class prices for canned beef and gravy, 
magn Persd e ting systems is now | Slaughterers are not restricted under braised and unbraised, packed in 34-oz. 
from = ay ed bana include the order. It also requires registration tins for sale to war procurement agen- 
poebe. 7 Gain head pressure on Ff slaughterers becoming Class 1 killers cies. The prices are in line with those 
the effec ts, causes of high condenser fter April 30. As originally issued the already in effect for the product packed 
power er sources of non-condensible ‘ection referred to “any person licensed in 30-o0z. tins, with proper adjustments 
ion ond how to tell when purging is >y the War Food Administration as a for added labor and canning costs in- 
eveded—Armstrong Machine Works. Class 1 slaughterer”, whereas the defini- curred in packing the larger size. 

Ammonia Removal (NL 199).—A er mye on 1 sper ag in — 

: : : rder oes not apply to some estab- 
cderagg ecg Beg. Sor yee lishments licensed as Class 1 by WFA. The final test is on! Let nothing 
of S eeaitahie through the Cochrane The amendment eliminates the ref- stop the flow of meat to our armed 
ll ‘The discussion takes into account ¢Tence to WFA licenses. forces and allies! 
three practical methods, including use 
of a deammoniator, of chlorine and of l 
an acid-regenerated zeolite. The meth- | 
ods are said to be of particular interest 
to engineers in whose plants deteriora- 
tion of copper and brass parts has taken 
place because of ammonia contamina- 
tion—Cochrane Corp. 

Air Circulation (NL 202).—How 
forced air circulation is made possible 
in standard refrigeration cars by means 
of Preco fans is described in an 8-page 
booklet, “What Is a Fan Car?” The 
brochure, which shipping packers should oa 
find of interest, contains authoritative | 
graphs and charts showing air circula- | 
tion comparisons between standard cars 
and those equipped with Preco fans, 
which are powered by the car’s own 
wheels.—Preco, Inc. ® ee 

Food Container Protection (NL 203). € | S p asticizes aerates 
—A revised edition of “Procoating of 7 t 

2 ” 
ics ond tuned oF nag Gr @ takes care of every lard processing factor in one auto- 
can Can Co. to assist the Army Quarter- matic, continuous operation. The Votator is more compact 
iii co oeaticr aallaenenn tue aedh: than less modern lard processing equipment. The model 
ing export food containers. The method shown here processes 3000 to 4000 lbs. per hour, occupies 
described involves the outside enamel- 


ling of all food containers destined for a : : 
off-shore use.—American Can Co. tions, completely under mechanical control, it enables you 


Acid-Resistant Cements (NL 204).— to produce positively uniform, white, smooth, grain-free 
Three types of acid-proof cements are . . : . . 
duicthed in @ pamphict of the Quigley lard ata a S rate and = eaigentinn economy. Write 
Co., manufacturers of industrial special- to The Girdler Corporation, Votator Division, Dept. NP5-2, 
ties. These cements are said to meet Louisville 1, Kentucky. 
requirements for a material that will 
resist hot or cold, strong or weak liquid 
acids, and hot or cold acid gases.— 
Quigley Co. 

Blast Freezing (NL 205).—A 16-page 
illustrated brochure on “Blast Freezing 
of Foods” has been issued by the Carrier 
Corp. Detailed descriptions are given of 


gt eg units, suspended : A C 0 N T | N U 0 U 5, C LO § E ) 


floor-mounted blast 


freezers, freezing systems for special 
needs, refrigeration machines and evap- 
orative condensers.—Carrier Corp. 
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Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (5-12-45). 
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3’ 2” by 5’ 6” of floor space! Immune to atmospheric condi- 
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*Trade Mark Registered U.S. Patent Office 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Toul Steel Knives, Silent Cut- 


ter Knives and R Parts for 
all Sausage Mach ; 
Send for full particulars! 








THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 













' INSPECTED OUTPUT UP 


DURING FIRST WEEK OF 
CONTROL ORDER NO. 1 


During the first week of operation of 
the new Control Order No. 1, meat pro- 
duction in federally inspected plants in- 
creased 6,000,000 lbs. over the preceding 
period, according to War Meat Board 
estimates, but it was difficult to deter- 
mine whether the gain was made at the 
expense of intrastate plants, local butch- 
ers and other Class 2 and farm slaugh- 
terers.. The War Meat Board attributed 
the rise in output to increased market- 
ings of both cattle and hogs. Slaughter 
of calves and sheep was down slightly 
from the preceding week. 

The War Meat Board estimate of in- 
spected meat production for the week 
ended May 5 totaled 261,000,000 Ibs. 
compared with 253,000,000 Ibs. for the 
preceding week and 354,000,000 lbs. for 
the corresponding week in 1944. 

The table below shows federally in- 
spected meat production in recent weeks 
compared with the same time last year: 


WEEK ENDED 1944-45 1943-44 
Ibs. Ibs. 

December 2...........--380,000,000 410,000,000 
December 9........++4++ 390,000,000 411,000,000 
December 15............ 384,000,000 402,000,000 
December 23...........-- 358,000,000 371,000,000 
December 30.........+++ 257,000,000 317,000,000 
Feeney 6. .cccccscousece 294,000,000 378,000,000 
January 13.........-65++ 379,000,000 450,000,000 
January 20........-+5.++ 340,000,000 445,000,000 
January 27.............-310,000,000 442,000,000 
February 3..........++.- 296,000,000 433,000,000 
February 10.............291,000,000 413,000,000 
February 17.........+-+. 296,000,000 391,000,000 
February 24.........++.. 284,000,000 394,000,000 
March 8.......ccccecess 287,000,000 392,000,000 
Mame BD. cccdeccccceses 277,000,000 359,000,000 
March 17...cccccccsecese 270,000,000 352,000,000 
March 2A....cscccccceee 284,000,000 351,000,000 
March 31.......cesseee- 271,000,000 358,000,000 
AGT FToccecescecsccoces 253,000,000 361,000,000 
April 14...ccccccccccces 250,000,000 343,000,000 
AGG Gh. .cccscccccccces 249,000,000 349,000,000 
April BB... cccccccscccce 253,000,000 348,000,000 
May Goccccccccccscceces 261,000,000 354,000,000 


Last week’s slaughter of cattle under 
federal inspection amounted to 230,000 
head, 5,000 more than in the preceding 
week but only 1,000 more than in 1944. 
In most weeks since early January, cat- 
tle slaughter has been running substan- 
tially larger than a year ago. The indi- 
cated production of inspected beef for 
the week ended May 5 was 117,000,000 
lbs., up 3,000,000 from the preceding 
week but 2,000,000 lbs. under a year 
earlier. 





Inspected calf slaughter for the week 
ended May 5 was estimated by the Wap 
Meat Board at 117,000 head as a 
119,000 for both the preceding week and 
the corresponding week a year 
Inspected veal production for the 
was figured at 10,000,000 against the 
same amount in the preceding week ang 
11,000,000 Ibs. in 1944. 

Last week’s slaughter of sheep ang 
lambs under federal inspection wags esti- 
mated at 372,000 head, 3,000 fewer 
a week earlier but 23,000 more than 
1944. Inspected lamb and mutton pre 
duction for the week was indicated 
have been about 16,000,000 Ibs., 
pared with 16,000,000 lbs. (revised) fig 
the preceding week and 14,000,000 Ibs. 
for the same week last year. 

A further moderate increase wag re 
corded in inspected hog slaughter last 
week. The kill for the week was egtp 
mated at 768,000 head, up 24,000 from 
the preceding week but 822,000 (52 per 
cent) under a year ago. Hog slaughter 
has consistently amounted to a litt 
less than half the year ago kill, for th 
past three months. Production of 
(excluding lard) under federal inspep 
tion for the week ended May 5 was 
mated at 118,000,000 lbs. This com 
with 114,000,000 lbs. (revised) for 
preceding week and 210,000,000 Ibs, for 
the corresponding week in 1944, 


é 
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NO BONING EXEMPTIONS i 


All exemptions from the requi 
that the slaughterer bone 90 per 
of his Army style carcass beef 
WFO 75.2 have been cancelled by 
administrator, E. S. Waterbury. 
administrator said that the 
ments of the Army for boneless 
way beef are so great that boning & 
tablishments have been created to take 
eare of slaughterers unable to bom 
their own 90 per cent. 
Slaughterers unable to bone 90 pe 
cent of their Army style beef in 
own plants, or unable to sell to @ 
authorized purchaser for boning, must 
offer this beef to the Quartermaster 
Corps Chicago Field Headquarters. Ar 
rangements may be made through 
gional Quartermaster Market Centem 





PATENTS ¢ TRADE-MARKS ¢ COPYRIGHTS 













Protect YOUR EQUIPMENT, PRODUCH 
and PROCESSES by patenting: ~ 


1. Inventions relating to equipment and combinations 

2. Inventions relating to new products. 4 

3. Inventions relating to new processes and cc 

4. Protect yeur trade-marks by registration in the 
States Patent Office. - 4 

5. Copyright your new labels, display prints and 
matter. 


LANCASTER, ALLWINE 
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HERE COMES GOOD EATING! 


Fle? = em. pa & = & Z ze na ’ 
We died» 3 te ',tenN Gf a ! — Poker 
£ < > . a ee - moe F io a - s iq 
6819 S. ASHLAND AVE., CHICAGO 36 a 
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Canadian Plant: Windsor, Ontario 


NEVERFAIL 


Live SCOOOMUY 3-DAY HAM CURE 


The National Provisioner—May 12, 1945 






























































Shortening and Soap Fat | 
Quotas Cut Down by WFA 
Fats and oils quotas for the manu- MIC 
facture of margarine, shortening, cook- ond e 
ing and salad oils and soap for con- L. B. « 
sumption by U.S. civilians have been Press, 
reduced for the second quarter of 1945 pages. 
by the War Food Administration. The Eve: 
reductions are made by amenuments to is this 
WFO 42 and 42b under which manu- Meats’ 
facturers’ use of fats and oils is regu- Swift 
lated. The new fats and oils quotas for known 
the second quarter are: togeth 
Margarine: 110 per cent (instead of — 
120) of the quantity used in the — 
corresponding calendar quarter of = 
1944, wales 
pointe: 
Shortening, cooking and salad oils: edition 
80 per cent (instead of 83) of the “The 
average quantity used in these prod- ters it 
ucts during the corresponding calen- search 
dar quarters of 1940 and 1941. foture. 
Household bar and package soaps: 74 Whi 
per cent (instead of 80) of the aver- teriolo 
age quantity used during the cor- GRIFFITH LABORATORIES NEW HOME IN CANADA meat | 
responding calendar quarters of 1940 Griffith Laboratories, Ltd., has vastly increased its facilities to meet Canadian de readin 
and 1941. mand for Prague Powder and the firm’s varied line of purified and emulsified helpfu 
Industrial soaps (bulk packages weigh- seasonings, cereals and flavorings by moving to a new and larger home at 109-117 talks ‘ 
ing 25 lbs. or more): 84 per cent George street, Toronto, Ont., Canada. tific 1 
(instead of 90) of the average quan- sugges 
tity used during the corresponding tices h 
calendar quarters of 1940 and 1941. CHAIN STORE SALES corresponding period last year, the com- Sons | 
Military and war service require- pany reported. Sales for the first 16 dure. 
ments for fats and oils have increased Sales of Safeway Stores for the four weeks of 1945 reached $192,997,756, basis, 


materially and the total supply is lower weeks ended April 21 totaled $48,465,- compared with $190,879,173 a year pall 


























than at any time in the past two years. 920, compared with $48,173,702 for the earlier. pra 
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BAKER AUTOMATIC genus 
BAKER sais SOnTAuuD dscol 
(water cooled) ology 
Available in medels from croorg 
{ to 20 tons. Excellent : 
for all industrial appli- Spices, 
] cations. Compact design. which 
Easily installed—easy to 
REFRIGERATION a a 
Beef 
and tl 
meat | 
+ . hardw 
Maintains meats 
tion; 
What your customer thinks of your products depends on smoke 
- your refrigeration equipment. Proper temperature control results 
is something with which you cannot afford to gamble. meats: 
BAKER equipment is especially designed to meet your poultry 
individual requirements. To keep your plant operatin soaps: 
+ at peak ~— ou must have continuous, Pon wer 4 in rete 
eu trouble- ormance. In a word—dependability. The feuds: 
Ory words “B. ” and “Dependability” are synonymous. aa 
BAKER Let the many years of BAKER experience in designing canned 
AW "95 \ and manufacturing refrigeration equipment serve you spores 
uw VK and your customers. BAKER engineers will give you a 
ENOURING QUALITY sound advice on the exact requirements of your plant. gn; 8 
Write for complete information today. staphy 
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© EQUIPMENT Bik 
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BAKER ICE MACHINE COMPANY, INC. : sin = 


1577 EVANS STREET ° OMAHA, 1, NEBRASKA 
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g Book Reviews 


MICROBIOLOGY OF MEATS (sec- 
ond edition, revised and enlarged) by 
L. B. Jensen. Published by the Garrard 
Press, Champaign, Ill. Price $5.50. 389 
pages. Indexed. 

Even more useful than its predecessor 
is this new edition of “Microbiology of 
Meats” by the chief bacteriologist of 
Swift & Company. Most of what is 
known in this field has been brought 
together by the author, but time and 
again throughout the volume he indi- 
cates important subjects on which 
greater knowledge would be of much 
yalue to the industry. As Mr. Jensen 
pointed out in the preface to the first 
edition: 

“The incompleteness of these chap- 





INDIA IMPORTS MAY EASE 
BLACK PEPPER SHORTAGE 


Easing of the black pepper shortage 
may be expected as soon as importa- 
tions of this item from India are re- 
sumed, it was indicated at the thirty- 
ninth annual meeting of the American 
Spice Trade Association, May 7-8, at 
the Hotel Astor, New York, N. Y. That 
this day may not be far off was seen in 
the disclosure that arrangements have 
already been completed to send “some- 
what less than 1,000 tons” of black pep- 
per to this country from India under 
reverse lend-lease for the military 
forces. This move should provide some 
relief to civilian supplies by reducing 
military demands on existing stocks. 


It was predicted that V-E Day would 
herald an early resumption of the im- 
portation of high quality seeds and 
herbs from France and the Mediter- 
ranean area. Ceiling price adjustments 
will still be needed if the spice situation 
is to improve, it was said, since high 
costs now prevent importers from bring- 
ing in some seeds and herbs currently 
in short supply here. 


Officers of the association elected at 
the meeting were: President, William 
Archibald, jr.; vice president, Paul D. 
Hursh; and treasurer, Harry J. Schlich- 
ting. Directors named, in addition to the 
officers, included Gilbert H. Schuster, 
Lloyd M. Trafford, John Max Weyer, 
Arthur G. Dunn, Lester W. Jones, J. 
Bosley Bond and I. B. Catz. 





ters indicates the extent to which re- | 


search can aid the 
future.” 

While written primarily for the bac- 
teriologist and chemist, the practical 
meat plant operating man, by careful 
reading, should be able to obtain much 
helpful information from it. The author 
talks “packinghouse” as well as scien- 
tific language and in his studies and 
suggestions on improvement in prac- 
tices has held well in mind the limita- 
tions imposed by packinghouse proce- 
dure. Using the data in this book as a 
basis, the alert operator will recognize 
many opportunities for turning out bet- 
ter products more economically and for 
reducing spoilage. 

In addition to the treatment of such 
subjects as “some effects of sodium ni- 
trate on bacteria in meat,” “gaseous 
fermentation in meat products by the 
genus bacillus,” “bacteriology of green 
discolorations in meats,” “the bacteri- 


ology of sausage,” “the control of mi- | 


croorganisms” and “the bacteriology of 
spices, salt, sugar, paper and wood,” 
which was found in the first edition, the 
second edition includes new material on: 


Beef tendering; autolytic enzymes 
and the part they play in tendering 
meat products; dehydration; action of 
hardwood smoke on bacteria in cured 
meats; smokehouse and smoke genera- 
tion; chemical composition of wood 
smoke; bactericidal action of smoke; 
results of studies on smoking cured 
meats; post-mortem preservation of 
poultry quality; detergent action of 
soaps; molds, care and handling of meat 
in retail stores; action of acetic acid on 
foods; bacterial standards; behavior of 
water- and oil-wetting bacterial cells in 
canned meats; behavior of bacterial 
spores; food poisoning of bacterial ori- 
gin; glass in foods and prevention of 
staphylococcus food poisoning. 


PICKLE PUMPING NEEDLES 


Pickle pumping needles must be kept 
clean and sanitary. Although these nee- 
dles are generally made of non-corro- 
sive metal, and do not require the same 
type of care given other pumping ap- 
Paratus, they should be thoroughly 
washed and sterilized each day. 


industry of the | 
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Bemis Products Serving the Packing Industry 
Lard press cloths * parchment lined bags 
ready-to-serve meat bags + cheesecloth 
beef or neck wipes * bleaching cloths 
scale covers* inside truck covers delivery 
truck covers* overseas ham bags- overseas 
bacon bags * cotton tierce liners + roll or 
numbered duck for press or filter cloths. 


BEMIS BAGS 


=] 


BEMIS BRO. BAG CO. 


























FAST - SAFE - ECONOMICAL 
TRANSPORT REFRIGERATION 


"Txermo KING—The only COMPLETE 
transport refrigeration system .. . in one fac- 
tory-packaged unit! Nothing more to buy. 
No hook-up to tractor or other source of power 
is necessary. Completely automatic. Provides 
maximum efficiency in minimum of space. 
Just fill the gas tank in the unit... “Set the 
Thermostat and Press the Switch!” 


THERMO KING is easy to install . . . light 
in weight (allows an extra ton of payload!)... 
gives fast, dependable, complete refrigeration. 
In a recent run of 1100 miles through the 
desert, a THERMO KING equipped trailer 
started with a loading temperature of 44° F. 
and ended with a temperature of 46°. Write 
today for complete details. 
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COOLS HEAVY LOADS QUICK- AN EXTRA TON OF PAYLOAD 
LY! Cold air circulates freely to WITH THERMO KING! Eliminates 
all parts of unit. Humidity con- the equivalent of 5 barrels of it 
trol prevents shrinkage! and salt (50 Cu. Ft.) 


U.S. THERMO CONTROL CO. 


PIONEER MANUFACTURERS OF AUTOMATIC TRANSPORT REFRIGERATION SYSTEMS 
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1p and down the MEAT TRAIL 








Personalities and Fvents 











__of the Week 


@ Staff Sgt. Joseph A. Oyler, a top 
turret gunner on a 7th Air Force Lib- 
erator bomber in the Palaus, formerly 
employed by the Rath Packing Co., 
Waterloo, Ia., has been awarded the Air 
Medal and two Oak Leaf clusters for 
achievements during bombing attacks 
on Japanese shipping and military in- 
stallations. 

@L. J. Huebler, Cudahy Bros. Co., 
Cudahy, Wis., attended the annual sem- 
inar on management held last month 
at the Milwaukee Athletic club under 
the sponsorship of the Milwaukee chap- 
ter of the National Office Management 
Association. 

@ Robert B. Ellis, whose 52 years of 
service in the Chicago stockyards in- 
cludes 41 consecutive years with Wilson 
& Co., is retiring as head hog buyer 
for the company. He will remain “on 
call” for the duration but plans to do 
some traveling after the war. 

@ Don R. Daigneau, a member of the 
office force of Geo. A. Hormel & Co., 
Austin, Minn., before entering the serv- 
ice in July, 1943, is now stationed in 
the naval procurement office at Farra- 
gut, Idaho. 

® Geo. A. Hormel & Co. has announced 
the creation of an institutional depart- 
ment, headed by Jean L. Vernet. Pur- 
pose of the department will be to serv- 
ice restaurants, hotels and similar in- 
stitutions. Vernet, affiliated with Hor- 
mel since 1931, served as a chef in a 
number of cities and for seven years 


DESIGNS SMOKEHOUSES 
R. B. Minton, secretary-treasurer and gen- 
eral manager, Blue Bonnet Packing Co., 
Fort Worth, Tex., pictured in front of new 
smokehouses which he designed. The new 
additions are helping the concern keep 
pace with expanded wartime demands for 
its products. 





was supervising chef steward for the 
United Hotels Co., following which he 
spent a similar period with the Nicollet 
hotel, Minneapolis. After being loaned 
to the U. S. Army as instructor in the 
preparation of dehydrated foods, he re- 
turned to Hormel and was placed in 
charge of research on postwar products. 
@ A new processing plant with a capa- 
city of 500,000 lbs. of boned beef weekly 
is expected to go into operation May 
22 in the old Oswald & Hess plant at 
Pittsburgh, Pa. The plant, to be op- 
erated by the newly formed Ganter 
Beef & Provision Co., headed by Fran- 
cis X. Ganter, president, will work ex- 
clusively on government contracts, op- 
erating 24 hours a day, seven days per 
week. 

@ A plan calling for the conversion 
of property at 1 Edwin st., Cartaret, 
N. J., into an abattoir was recently 
abandoned after 50 Cartaret citizens 
had voiced their objections to the 
project. 

@® Third edition of the First Prize Re- 
porter, issued by the Albany Packing 
division of Tobin Packing Co., has just 
been issued, completing the list of 
names of company employes in the 
service. Each addition has a separate 
list of names of service employes, ar- 
ranged alphabetically, including their 





oe 
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MEAT FOR ARMY SHIPPED BY AIR 


The Army Air Base at Coffeyville, Kans., recently sent this transport plane to Topeka 
for 6,000 Ibs. of meat from the Morrell plant there while it was isolated by flood waters 
which prevent shipments by rail and truck. The shipment was handled in two trips. 
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Mroro 
latest addresses and news about them. 
The booklet carries a greeting from W. 
C. Codling, general manager of the divi- 
sion, to the company’s service men and 
women. 

@ Milton G. Gage, real estate depart- 
ment, and A. H. Kreuder, automotive 
division, Wilson & Co., Chicago, were 
visitors in New York during the past 
week. 

®@ I. E. Ericson, beef, lamb and veal de- 
partment, Swift & Company, Chicago, 
spent a few days in New York recently. 
@ Frank Raney, general purchasing 
agent, John Morrell & Co., Ottumwa, 
Ia., visiting the company’s various 
branches in the East, spent a few days 
in New York during the past week. 


® Final plans and specifications sub- 
mitted by Max Heinberg, architect, for 
a proposed $60,000 municipal abattoir 
to be built at Alexandria, La., were ac- 
cepted by the city council early this 
month. The city will advertise for bids 
for construction work on the building, 
which will have outside dimensions of 
73 by 82 ft. 

® Raleigh D. Harding, 69, affiliated with 
John J. Felin & Co., Philadelphia, died 
in Protestant Episcopal hospital in that 
city on May 3. Previously he was super- 
intendent of the Wilmington Provision 
Co., Wilmington, Del., and earlier in his 
industry career he supervised construc- 
tion of a meat packing plant in Colom- 
bia, South America. Surviving is Harold 
Harding, a brother, Armour and Com- 
pany, Omaha. He was also a brother 
of the late Myrick Harding of Armour. 
Burial was at Gracelawn Memorial 
Pork, Wilmington, Del. 

@ Frank A. Blum, president, Frank A. 
Blum & Sons, Pittsburgh, Pa., is heav- 
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ing for South America to contact old 
and new sources on canned meats. Leav- 
ing May 13 via air for a day in Chicago, 
Blum will then fly to Texas and Mex- 
ico City and on to South America. He 
plans to be away six weeks. 

® Union Provision & Packing Co., Pitts- 
burgh, presents this “military report” 
from its partners, Anton Starcevic, Jos- 
eph Gerich and W. Poropatich: Sons 
Stanley and Anthony Starcevic are re- 
spectively with the Merchant Marine in 
the Pacific and assigned to the Polish 
consulate in Europe. Walter Gerich, 
graduated from Annapolis last June, 
now is with the Merchant Marine in the 
Pacific. Sons Sgt. Joseph and Lt. Robert 
Poropatich recently met in England, 
while son Lawrence is on patrol duty in 
the Pacific. 

@ Sgt. Roger A. Mosher, former em- 
ploye of the Rath Packing Co., Water- 
loo, Ia., recently was home on 21-day 
furlough after flying 470 missions with 
the Air Transport Command in India. 
He wears the DFC and the Air Medal 
with two oak leaf clusters. 


@ The Bridgeford Co., San Diego, Calif., 
for many years packer of a frozen prod- 
uct known as Bridgeford corned beef 
hash, has taken over the property for- 
merly operated at Anaheim, Calif., by 
the Anaheim Meat Co. Following com- 
plete rehabilitation, the plant is now 
being used for slaughtering cattle and 
hogs under federal inspection. 

@ Lt. Carl Carey, on leave from the 
cafeteria and Prem departments of 
Swift & Company, National Stock 
Yards, Ill., a member of an all-Negro 
fighter group of the Italian based 15th 
Air Force, shot down two German 
planes while escorting American bomb- 
ers over southern Austria. He was a 
member of a Mustang pilot group which 
accounted for 12 Nazi aircraft on the 
mission. 

@ Berthold Lenhardt, owner of a retail 
store in Hartford, Conn., has announced 
his intention of expanding into the proc- 
essing side of the business after the 
war, in a two-story building which will 
include a retail store on the first floor. 
A native of Russia, he learned the sau- 
sage making trade in that country. 
@A meeting of the Morrell planning 
board, organized two years ago to study 
current and postwar problems facing 


the meat business, was held on May 3 at 
the Ottumwa plant of John Morrell & 
Co. Among out-of-town members at- 
tending the meeting were H. T. Quinn, 
assistant manager, Sioux Falls plant; 
H. W. Hahn, personnel manager, Sioux 
Falls; R. M. Owthwaite, manager, To- 
peka plant, and B. J. Libert, assistant 
manager, Topeka. George A. Morrell, 
vice president and treasurer of the com- 
pany, is chairman of the Morrell plan- 
ning board. 


@ Although six slaughtering establish- 
ments were found to be defective during 
the month of March by inspectors of the 
meat hygiene division, Pennsylvania de- 
partment of agriculture, all of the own- 
ers complied with requests to rectify ob- 





Industry Gold Shes 


x * * 


EYMANN, CHRISS.—Fighting to help hold 
the Ist Army’s initial beachhead across the 
Rhine river, Chriss Eymann, an employe of 
the trimming loading department of Swift 
& Company, S. Omaha, Neb., was killed in 


action in Germany on March 17. 


HERMAN, RYANOLD J.—Ryanold J. Her- 
man, employe of the Albany Packing divi- 
sion of Tobin Packing Co., Inc., was killed 
in action in France on November 30, 

the War Department has announced. After 
basic training at Camp Shelby, Miss., he was 
transferred to Ft. Jackson, 8. C., and went 
overseas in the summer of 1944. 


KERR, LLOYD.—Lt. Lloyd R. Kerr, for- 
merly employed in the Ottumwa beef scale 
house of John Morrell & Co., was killed in 
action over France on February 23, it is 
reported. He was a combat pilot with the 
12th Air Force. 


SMITH, LLOYD.—Lloyd N. Smith, former 
stock clerk for Wilson & Co.’s Chicago whole- 
sale market, was killed in action in Germany 
on December 24, the War Department an- 
nounces. 











ON THE JOB 


This threesome from the 
High Grade Packing Co., 
Galveston, Tex., look 
ready, willing and able to 
meet any contingency. 
They are (1. to r.) V. E. 
Clark, sausage superin- 
tendent; B. Demoratsky, 
chief chemist, and Roy 
Reed, chief engineer. 


jectionable conditions and none was 
quired to close. 


@ Beef slaughtering facilities of Kling 
Bros., Inc., Buffalo, N. Y., have be 
leased for one year to the Plymoy 
Rock Provision Co. of New York, it 
announced. The new concern will op 
ate the facilities under federal insp 
tion, with surplus kill going to N 
York where Plymouth Rock has a p 
essing plant. According to Norman 
Diefenbach of Klinck Bros., one of 
provisions of the lease stipulates 
the firm may again take over the p 
after the war. 

@ Picking up where they left off 
season, the Kingan & Co. Reliables, } 
dianapolis, defending city sandlot ch 
pion baseball team, started the new s 
son with a 7-0 victory over the 
Medal nine. The game marked 
team’s 27th triumph out of its last § 
games. 


@ “We'll have control of the meat sit 
ation within 60 days or I’ll be very di 
appointed,” Earl Fellows, recently 
pointed OPA slaughter control speci 
ist at Columbus, Ohio, declared recent 
at a meeting with representatives of 
meat packing concerns. Packers atte 
ing the meeting, taking an opposi 
view, said they “had their fing 
crossed” over the results to be expe 
from new OPA regulations. 

@ Homer G. Nelson, 51, an employe 
Swift & Co., Ft. Worth, Tex., died in) 
hospital after a short illness. He was 
veteran of World War I. 

@ A technicolor motion picture fi 
“Know Your Meat,” was shown on Mi 
2 at the Bakersfield, Cal., city sek 
administration building under the 
pices of OPA. The presentation 
open to the public. 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 


OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


+ 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR © 





BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 313 
CHICAGO 


May we suggest — 
that you use our 


Lard Department — 
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SLAUGHTERING EQUIPMENT 


RUJAK Slaughtering Equipment installations engineered by 
John J. Dupps Company are in operation ip many of the most 
efficient plants in the country. The complete RUJAK line manu 
factured to the highest standards assures efficient, trouble free 
operation and long life. When in the market for slaughtering 


equipment of any kind, whether your plant is large or small 


Li fa DUPPS 
> Se 


A COMPLETE LINE OF 
a RENDERING EQUIPMENT 
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THE JOHN. DRY PPS company 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,373,865, SAUSAGE STUFFING 
MACHINE, patented April 17, 1945 by 
Charles T. Walter, Chicago, IIl., as- 
signor to Industrial Patents Corpora- 
tion, Chicago, Ill., a corporation of 
Delaware. 





This patent covers a method in which 
the material is subjected to a pressure 
below that required for stuffing, raising 
the pressure thereon to at least stuffing 
pressure, then delivering the material to 
a reservoir maintained constantly at a 
stuffing pressure, and then stuffing the 
material from this reservoir into the 
container while maintaining the pres- 
sure substantially constant. 

No. 2,372,862, POWER UNIT FOR 
FOOD PROCESSORS, patented April 3, 
1945 by Alfred Strauss and Eric G. 
Feltman, Chicago; Melville M. Hunt, 
Park Ridge, and Watson D. Harbaugh, 


Evanston, Ill., assignors to A. F. Dor- 
meyer Mfg. Co., a corporation of IIli- 





This patent covers a motor-driven 
mixer for food products, with special 
means to effect the drive of the mixer. 

No. 2,373,423, BOX, patented April 
10, 1945 by Frank C. Shina, Urbana, 
Ohio, assignor to United Paperboard 
Co., New York, N. Y. 





A quick-assembly box structure is 
provided, having a hinged lid and over- 
lapping and interlocked flaps. 

No. 2,373,361, APPARATUS FOR 
SEPARATING LEAN MEAT FROM 
FAT TISSUE, patented April 10, 1945, 
by Charles T. Walter, Chicago, IIl., as- 
signor to Industrial Patents Corpora- 
tion, Chicago, III. 

















PEG US PAT OFF. 


Jor Better wer in 


Your Sausage, try .. 
CUSTOM-BLENDED SEASONINGS 


Quolity-Controlled in Our Own Laboratory 
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Photoelectric means is provided for 
scanning, over a conveyor belt, dig. 
integrated fat and lean meat, and by 
a system of gates separating the two 
into separate piles. 

No. 2,374,452, FRAMED COMESTI. 
BLES IN FREEZING, patented Apri 
24, 1945 by Harry A. Noyes, Newton, 
Mass. 
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More specifically, this is a method of 
preserving poultry. 

No. 2,372,961, REFRIGERATOR CAR 
CONSTRUCTION, patented April 3, 
1945 by James King, Glendale, Cal. 
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The car is of the ice containing class, 
there being provided a corrugated ice 
retaining wall, with air circulation af- 
forded by the corrugations and a metal- 
lic lining along the car’s side walls. 

No. 2,374,458, LEAKPROOF CAR- 
TON, patented April 24, 1945 by Edwin 
C. Siewert, Wausau, Wis., assignor to 
Marathon Corporation, a corporation of 
Wisconsin. 





A feature of the carton is the prot 
sion of large triangular shaped bottom 
flaps, in addition to bottom, side, a 
and upper walls, which flaps are 
hesively secured to the side walls 
extending to the upper edges thereof. 


Buy United States War Bonds a 
Stamps! Buy ‘them often to insure 
tory in the Pacific. 
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DRY ASPHALT 
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s an adhesive cement to set insula- 
tion and as a waterproof mastic 
finish on exposed surfaces in refriger- 
ated rooms, Enamelite has been first 
choice of leaders for more than 15 years. 


Enamelite is a superior asphaltic, 
mastic compound that assures perfect 
bonding and sealing and effectively 
prevents infiltration of moisture into 
the cork walls of refrigerated areas. The 
result is more efficient refrigeration, 
greater saving, lower maintenance ex- 
pense, and longer insulation life. 


Completely waterproof, acid and 


. of Leading packers, 
cold storage houses, 
ice plants 


For Better 
Insulation Bonding 
and Sealing y 


brine-resisting, Enamelite sets up 
evenly and solidly, does not shrink in 
hardening as it does not depend upon 
evaporation of any diluent. As it is used 
cold, Enamelite avoids the dangerous 
fire hazards of heating conventional 
asphalt compounds. 


Enamelite Is Available Today 
For Immediate Shipments in 
Quantities Up To Carload Lots 


Write today for information and how 
the many products of Presstite may 
solve the sealing and coating problems 
of your industry, too. 


PRESSTITE ENGINEERING COMPANY 


3966 Chouteau Avenue, St. Louis 10, Missouri 
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Instant Hot Water at Cucct Volume and Temperature 
A steam injection heater with accurate control, the PICK CONsy J 
INSTANTANEOUS HEATER combines the advantages Thermose, : 
of instant rs and maximum efficiency with 100% livered ty Contre) EMPERATy ‘ 
transfer of heat from steam into water. PLey temper Ballon jg H 
‘ re, 
The new and exclusive PRESSURIZER PISTON auto- ly vn Maric €. 4 
matically compensates for all changes in heater load. It the j Tora Steann?* ving 0 
gives instant and automatic control at all volumes and chet diuses a AN ECT Pressure D 
. . Cc 
at any given steam pressure. Operating as part of the load ¢2 heavy 9° HEA ER 2! 
Steam injection tube it acts to restrict the internal area vie ERar ‘ 
. . , . it; f 
of the tube so as to maintain steady injection pressure trol. “%€ steam reas F 
at all levels of heater load. foont Starring? 20 non, p A 
4 _ is in, 2 St : oO ain 
Heaters can be obtained in seven sizes rated according to less ‘of Chataking ‘pip md ‘2 ad ib ne i 
the maximum number of gallons per minute each will FULL ¢ 8 load, ° ™achines’ 22d ag ’ 
deliver. Any heater is capable of sustained delivery of Capaby APACITy ™ rs 
its full capacity or any portion thereof without tempera- wienalt deliygi*€tmiee . 
u a 
ture drop. temperan 8 of epg? Ottion of naited opera. 
Operation at any selected steam pee from 40 to 100 SELECT, OF fluctuarih3city 
“istggos You can choose the right heater for your plant pra - REGutar, Bs 
or each PICK INSTANTANEOUS HEATER is be ativ age aa i 
pre-engineered and factory assembled and comes as a Curacy, "YY selected" S 0 18g", ithin the 19 
complete packaged unit “custom-selected” to fit your ~ i 
specifications, i. 
Ap! 
For complete information and specifications cent 
write for catalog WH-13. ay 
fou 
15,0 
Wade ly PICK MANUFACTURING CO. and 
WEST BEND, WISCONSIN, U. S. A. of | 
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April Slaughter 
Total Near Low 
of War Period 


HE processing of meat animals in 

federally inspected plants during 
April was at one of the lowest levels 
since the start of the war, it was re- 
vealed this week with the release of 
slaughter figures. Slaughter of all 
classes of animals dropped sharply from 
a month earlier and the total number 
processed was 34 per cent under the 
same month of last year. 

After showing a slight gain during 
March, hog slaughter again slumped 
off with kill dropping to 3,051,125 head, 
smallest in 31 months and smallest for 





FEDERAL INSPECTED SLAUGHTER 
























January . . .2,0738,235 


FOUR MONTHS’ TOTALS 











crease in hog slaughter for the balance 
of the summer months, although there 
has been a fair volume slaughtered so 
far this month. The May slaughter total 
will probably show a slight increase 
over April, but the low ebb of slaughter 
for the year is expected as the warmer 
months come on. 

The April cattle slaughter was very 
disappointing. Only 978,890 head were 
processed, compared with 1,212,531 head 
a month earlier and 938,708 head a year 
ago. It was the smallest kill in 12 
months. Calf slaughter also dipped; 
kill, at 477,294 head, was only slightly 
above the lowest total in 14 months. 
The year-to-date cattle slaughter is now 
4,623,794 head, compared with 4,178,858 
head a year earlier, while calf slaughter 
in the same period has totaled 2,054,019 
head against 2,028,552 head a year ago. 

Although sheep and lamb population 
and numbers on feed are at a relatively 
low level, the marketward movement 


APRIL BUFFALO LIVESTOCK 
April receipts, shipments and slaugh- 


TIE UP ARGENTINE OILS 


The U. S. Commercial Co. will buy 
all the exportable surplus vegetable oil 
seeds and their products to be delivered 
in 1945-46 from Argentina, Foreign 
Economic Administrator Crowley an- 
nounced this week. An agreement be- 
tween Argentina and the government 
company provides that the USCC will 
buy all of Argentina’s 1945-46 export- 
able surplus edible oils and seeds, less 
the normal amount exported to other 
Latin American republics. Distribution 
will be agreed upon through the com- 
bined food board mechanism, and it is 
expected that a large share of these 
commodities will be purchased for the 
account of Europe, where they are badly 
needed as food. 


The U. S. Commercial Co. will be the 
exclusive purchasing agent for the com- 
modities for the United Nations and 
neutral countries. 


—_ o- continues to be extremely heavy. A total ri 
MeN .<scc+ssencses 1,283,280 1,141,081 of 1,522,390 head was slaughtered in / 
peavasty seeesecereees 1,208, ee8 Wn eo inspected plants during April. This is ; 
Brn chassnadestort 978,890 "938,708 somewhat smaller than the 1,723,267 4 
| ad prechensve: Ageers 1 oor’ a head killed a month earlier, but is larger RANGE CONDITIONS GOOD, “ 
ERGs iarsadinch nseunss:, an than the 1,378,388 head processed a GOVERNMENT AGENCY SAYS 
en cssesso<nsetice venere | ze year ago. The year-to-date slaughter iz 
October Po de peuskvana: S4ues 1,450,572 572 is now 6,940,535 head against 6,349,936 Feed conditions and later feed pros- 
December ............. ll...) Baatta6 | head last year, and is the largest four- pects are generally good on western ‘ 

ae H month total on record. ranges. After an early start, the new f 

ise iso feed growth was retarded by cool wea- 5 
January . ss se+++ 5,209,107 7,889,353 ther, snow and storms in the North 
—— reseeees ota edi dts during April. Soil moisture is ample 1 
April ..... pees ee 8,051,125 2895 


except in local areas. Livestock are gen- 
erally in good condition, with only 
light losses during April storms, accord- 


ene aan ter at Buffalo, N. Y.: ing to the May 1, 1945, western live- % 
Recents oreeessas | ¥ses74> Cattle Calves Hogs Sheep stock and range report of the U.S. 
DET vi0scbeeedeas notes ee 43,660 16,033 7,093 58,441 - j ; 

Shipments ..........32,288 9,862 1,895 47,003 B ureau of Agricultural economics, 

Local slaughter ...... 11,391 6,052 5,250 11,628 issued from Denver, Colo. : 
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pril since 1939. Kill was down 51 per 1931 1933 1935 1937 1939 1941 1943 1945 


cent from the 6,289,588 head processed 
a year earlier. The total for the first 
four months of this year is now only 
15,091,235 head, smallest since 1939, 
and compares with the record total of 
28,674,230 head killed in the same time 
of last a a 


ere is little hope a any ‘amaile in- 


*ACTUAL WEIGHT OF BUTTER, FAT CONTENT OF MARGARINE 


Civilian and military consumption of fat and oil products in 1944 totaled approximately 
10,200,000,000 Ibs. (in terms of fat content)—about 300,000,000 Ibs. more than a year 
earlier. The chief increase was in soap. There also were slight to moderate increases in 
butter, oils for linoleum, and miscellaneous industrial products. Use of lard for food de- 
lined to seme extent. In 1945, with a.sharply reduced supply of fats and oils and con- 


tinued large exports, domestic use of most fat and oil products will be reduced. 
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LOOKING FOR EQUIPMENT 
THAT’S TOUGH ...yeT 


TALK TO YOUR 
FRIENDS WHO USE 


STAINLESS STEEL 


@ Yes, stainless steel is the one equipment material 
that cleans like glass and, at the same time, withstands 
rough use, abuse and severe service. 


But don’t take our word alone! 


Talk to your business acquaintances who already are 
using stainless steel equipment. Let them tell you 
about the profitable, money-saving advantages of using 
stainless steel for tables, chutes, conveyor equipment 
and similar applications in meat packing operations. 


Ask them about the various ways in which stainless 
steel cuts maintenance and replacement costs .. . 
about the smooth, impervious surface which gives 


Quick cleaning of equipment, such as this kidney stew packing 
table, is one of the reasons for the wide use of ENDURO Stainles 
Steel throughout the meat packing industry. 


lifelong protection against rust and corrosion, and 
which has no bacteria-inviting pores. 

See if they don’t agree that a simple washing usually 
restores the bright, clean surface in a hurry, while 
greasy, sticky substances come off easily, quickly and 
safely with standard cleaning compounds. 

Above all, remember this: There is no finer stainles 
steel than Republic ENDURO—made by the world’s 
foremost producer of stainless and alloy steels. 


Plan NOW to install Enduro equipment as soon asit 

again becomes available. For complete details see 

your equipment manufacturer or write directly to: 

REPUBLIC STEEL CORPORATION 
Alloy Steel Division + Massillon, Ohio 


GENERAL OFFICES: CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, New York 
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Shortage of Fats, 
Oils to Continue 
Until Next Year 


NLESS the war in the Far East 

ends in the next few months, 
prices of most fats and oils will con- 
tinue at ceiling levels through 1945 and 
well into 1946. The shortage of fats and 
oils is not likely to be materially eased 
before late spring or summer of 1946. 
By that time lard and grease produc- 
tion (from 1945 fall pigs) probably will 
be at a higher level than in 1945, and 
some supplies of oil-bearing materials 
and oils may be forthcoming from the 
Far East, the government again warned 
in one of its publications this week. 


Inventories of fats and oils are being 
reduced during the current crop year to 
help meet the large war requirements. 
By October 1 inventories will be ma- 
terially smaller than the 2,300,000,000 
lbs. in reported positions on October 1, 
1944, and may be the smallest on record 
in relation to current needs. 


Factory production of primary fats 
and oils in February totaled 711,000,000 
Ibs.—109,000,000 Ibs. less than in Jan- 
uary, and 218,000,000 lbs. less than in 
February, 1944. The decline from the 
January level was largely a result of 
reductions in output of lard and cotton- 
seed oil. February lard output in fed- 
erally inspected plants, at 92,000,000 
lbs., was 65 per cent less than the ex- 
ceptionally high output of 259,000,000 
lbs. in February last year, and was the 
smallest February output since 1939. 
There also were substantial reductions 
from a year earlier in factory produc- 
tion of linseed oil and inedible tallow 
and greases. 


Reflecting a sharp reduction in the 
number of hogs slaughtered, a high 
set-aside requirement for fat cuts, and 
a shortage of meat, the yield of lard 
per hog slaughtered under federal in- 
spection in January-March this year 
declined to 29.2 Ibs., 5.4 Ibs. less than a 
year earlier and lowest for the season 
since the drought years 1935-38. Output 
of federally inspected lard for the 
quarter was 350,000,000 lbs., 55 per 
cent less than a year earlier and the 
lowest for the quarter since 1939. 


Stocks of fats and oils in factories 
and warehouses continued to decline 
contra-seasonally during February. On 
February 28 stocks totaled 1,983,000,000 
lbs., (crude basis), 94,000,000 Ibs. less 
than on January 31 and 493,000,000 lbs. 
less than on February 29, 1944. The 
decline during February was chiefly in 
lard, reflecting small production in fed- 
erally inspected plants and continued 
large military and lend-lease shipments. 
A further decline in lard stocks occurred 
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in March, on the basis of cold storage 
reports. Stocks of most fats and oils at 
the end of February were smaller this 
year than last, with the largest reduc- 
tions in lard, soybean oil, butter and 
linseed oil. 


March purchases of fats and oils by 
the WFA totaled only 16,000,000 Ibs., 
compared with 84,000,000 Ibs. a month 
earlier. The monthly average in 1944 
was 109,000,000 Ibs. Lard and mar- 
garine were the principal items pur- 
chased in March this year. 


STOCKS AT 7 MARKETS 


Further declines were registered in 
stocks of meats and lard at seven lead- 
ing markets during April. Total meat 
stocks declined about 12,000,000 Ibs. 
from a month earlier while lard hold- 
ings declined 1,800,000 lbs. and were 
over 100,000,000 lbs. under the same 
time of a year earlier. 


There were slight increases in hold- 
ings of S.P. regular hams and picnics 
from a month earlier, but this rise was 
more than offset by declines in S.P. 
bellies and skinned hams. Both D.S. 
bellies and fat backs were off from a 
month earlier. Total S.P. meats for the 
month, at 26,625,593 Ilbs., compared with 
28,023,259 lbs. a month earlier, while 
D.S. meats totaled 22,195,874 Ibs. 
against 28,269,059 lbs. at the close of 
March. Totals for the various classes of 
meats were under a year earlier. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
April 30, 1945, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 

Apr. 30, 

°45, lbs. 
Total S.P. meats.26,625,593 
Total D.S. meats.22,195,874 28,269,059 
Other cut meats. 7,290,999 12,108,010 
Total all meats.. 56, 112,466 68,400, 
P.S. lard 56 3,191,374 
Other lard 5,855,545 
Total lard 9,046,919 108,346,989 


8. a tana 
2,195,063 2,399,234 


14,061,658 36, 818,842 
11,040,772 
735,766 
16,404,260 
11,864,799 


Mar. 31, 
45, Ibs. 


28,023,259 


Apr. 30, 
"44, Ibs. 


99,111,793 
67,815,921 
25,552,643 
192,480,357 


D.S. fat backs.. 6,385,710 


MARCH FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils for the month of 
March, 1945, compared with February, 
1945, as reported by the Bureau of the 


Census, was: 
Mar., 
1945 
Vegetable oils 
Lard, rendered* 
Tallow, edible 
Tallow, inedible 


Fish oils 


1Including neutral lard and rendered pork fat. 





EMERGENCY SHIPMENT OF 
CANADIAN BACON TO U. K. 











Twenty- by 30-ft. blankets made of eel 
grass spread between two layers of 8-oz. 
duck provided the insulation which Can- 
adian authorities employed in convert- 
ing ordinary ship cargo space for the 
shipment of bacon to the United King- 
dom during the war emergency. The 
blankets were used to insulate the sides 
and bulkheads of the hold. During the 
return trip to Canada the blankets were 
rolled up like carpets. 

A self-contained unit of limited ca- 
pacity was designed for refrigeration. 
The bacon arrived at shipside at 35 
degs. F. or lower. It was loaded imme- 
diately, being stowed tightly without in- 
ternal dunnage. The limited capacity of 
the refrigerating unit was used in sup- 
plying a moving cold air jacket which 
constantly surrounded the whole cargo. 
One test showed that at the time of 
stowage the cargo had an average tem- 
perature of 34.5 degs. F. and at the time 
of discharge, 20 days later, the average 
was 39.9 degs. F. 


Loss Prevention Board 
Releases New Brochure 


The National Live Stock Loss Pre- 
vention Board recently issued a bro- 
chure on its activities to reduce wasting 
of meat in the marketing of livestock. 
Included are numerous illustrations on 
how to prevent bruising of livestock and 
also methods of treatment for grubs, 
ete. All in all, the brochure contains a 
wealth of valuable information on the 
great need for the prevention of meat 
animal bruising and the elimination of 
all diseases. 


H. R. Smith, general manager of the 
board, points out that there is never 
justification for unnecessary waste of 
meat in the production and marketing 
of livestock. In time of war, waste of 
this essential food borders on sabotage. 

The purpose of the report is to show 
the extent of waste in marketing live- 
stock that occurred in 1944, the ac- 
tivities of the board and cooperating 
agencies to reduce it, and the results 
obtained. 


HUGE LIVESTOCK TRAILER 


What is believed to be one of the 
world’s largest livestock trailers is now 
in operation in Texas. It is a Fruehauf 
45-ft. tandem-axle unit, with 6-ft. racks, 
pulled by an International tractor. The 
unit makes regular 50-mile runs over 
mountain roads with single loads run- 
ning more than 60 head of cattle. 
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Specially hardened cutting picks provide tone 
runs of ice in greater quantity with less horsepower. 


They are kept in perfect alignment by rectangular 
shanks secured by lock washers and —_ One piece 
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THE ALLBRIGHT-NELL CO. 
5323 So. Western Bivd., Chicago 9, Illinois 











USE MORE 


CONVEYORS 
SAVE MORE TIME! 


Gravity Conveyors have a definite place some- 
where in your plant. Available in standard 10 ft. 
sections or special sizes. Widths 12”-18” or 24”. 


Also available are Curves, Guards and Stands to 
complete the installation. 






Write for Illustrated Circular and Prices 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 


Do heehee ne ae HS 














MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


¢Carcass Beef 
Week ended 
May 10, 1945 
per lb. 
Steer, bfr., choice, all wts....... 20 
Steer, hfr., good, all wts........ 19 
Steer, hfr., com., all wts.......-. 17 
Steer, hfr., utility, all wts...... 15 
Cow, commercial, all wts........ 17 
Hindquarters, choice .........-++. 
Forequarters, choice ..........++ 18% 
Cow hdq., commercial........... 19 
Cow foreq.. commercial.......... 16% 
Cuts 
Steer, hfr., sh. loin, choice....... 32% 
Steer, hfr., sh. loin, good........ 30% 
Steer, hfr., sh. loin, com......... 
Steer, bfr., sh. loin, util........ 22% 
Cow, sh. loin, Com........+++-+++ 25% 
Cow, sh. loin, util............+.+ 22% 
Steer, hfr., round, choice........ 22% 
Steer, hfr., round, GOOG. .ccccccce 21% 
Steer, hfr., rd., commercial eodeee 19 
Steer, hfr., rd., WEEE oc ccccceces 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good............ 28 
Steer, bfr., loin, commercial..... 23% 
Cow, loin, commercial..........- 23% 
Cow, loin, utility. .........+e+ee 20 
Cow round, commercial........ --19 
Cow round, WTRF. cc ccccccccces 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, eccccccccces 23 
Steer, bfr., rib, commercial......21% 
Steer, hbfr., rib, DET ccccccccos 18% 
Cow rib, Commercial..........0+ 21% 
Cow rib, utility.........s0-+see0e 18% 
Steer, hfr., sir., choice........ o-2T% 
Steer, hfr., sir., good.........«+- 26 
Steer, bfr., sir., Com........+++ -21% 
Steer, hfr., cow flank......... 18% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util...... eccceccce 18% 
Steer, hfr., flank steak soedodseed Be 
Cow, flank steak.......-.s++-+++ 23 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., on. peewe --19 
Steer, hfr., reg. chk., paeees 17% 
Steer, hfr., reg. chk., "utility coese 15% 
Cow, reg. ‘chk., commercial recess 17% 
Cow, reg. chuck, WCUIEY . oc ccccee 15 
Steer, hfr., c. c. chk., choice....18 
Steer, hfr., c. c. chk., gd........ 17 
Steer, hfr., c. c. chk., com...... 16 
Steer, hfr., c. c. chk., utility....14 
Cow, c. ¢. chk., commercial. —s (| 


Cow, c. ¢c. chk., utility........ --14% 
Steer, hfr., foreshank............ 12% 
Cow foreshank .........+++seees 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility........... 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good..........-. 20 
Cow back, commercial........... 18% 
Cow back, utility.............+. 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm — WEEET -ccccccces 15% 
Steer, hfr. sh pl, gd. & ch...... 14 
Steer, hfr. sh. pL, com. & util..13 
Cow short plate, commercial..... 13 
Cow short plate, utility........ -13 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local 


+Veal—Hide on 


Choice CATCASS ......e.cecccccece 20% 
Geek GRUGRED 2 cc cccccccccscscoce 19% 


Choice saddles 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
DEED ckcckdcardscnaarereccocccee 7% 
BeOsts, COP OFF... cc ccccccccsccee 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz........ 16% 
Bweetweads § .cccccccccccccccces 23% 
Ox-tails, under % Ib............ 8% 
Tripe, scalded ...........-eee0e8 4% 
Tripe, cooked............s++ee06 8% 
Livers, unblemished coseequneeat 23% 
TERENAS cc ivcccccccccccccvcsccee 11% 

*Veal Products 
WERERD cccccdvcsccccocccsccccccs 9% 
Calf Livers, Type A......ccccoes 49% 
Sweetbreads, BO Becccccccesis 39% 
*Prices carlot iy Law basis. For 
lots under Ss. d $0.625. For 


packing in shipping 4 add 
per cwt.; in 5 Ib. container (ee. 









breads, brains & cutlets only) $2.00 





**Lamb 
Choice a $6eeseesenconeus 2535 
Good Lambs ........---eeeeee 235 
Commercial lambs ........... 2185 
Choice hindsaddle 2910 
Good hindsaddle - 2 
Choice oy sevccccsccccs - 2 
Good fores .....-seseeeeeees ri 
Lamb jonaeen, Be Bc coccias i 

**Mutton 
Ce CED occccctcserecesal - 
GOS GOD occ ccccccnctcccces =} 
Choice saddles .............4. 15 

ood saddles ...........-..405 15 

Choice fores ........--seeeeee 5) 
Good fores ......-....ceecnes 7) 
Mutton legs, choice........... 1s 
Mutton loins, choice.......... 138 


Zone 5 and include 10c for 


**Quot. on lamb and mutton are fg 
ette, plus 25c per cwt. for del. 





*Fresh Pork and Pork Products 


Spareribs, under 3 Ibs.......... 
Boston butts, 4/8 Ibs............ 3 
Boneless butts, c. t. 


rains 


ea 
Chitterling ces ecccceccessoeenl 
Tidbits, hind feet 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper ........+..+.. 

Fancy skinned hams, 14/18 ibs., 
parchment 

Fancy trim, 
8 Ib. 


Prlaket “oft, “bacon,” 





Quotations on 
loose, wrapped, fob. ._— 
ject to OPA quantity ‘fylcare, ss 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-lb. bbl....... ++ $108 
Regular tripe, 200-lb. bbl...... 208 
Honey, tripe, 200-lb. bbl....... S18 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


100-125 Pieces. ........ceee 
Clear plate poms. 25-35 pieces. 
Brisket pork ......+.-seesesees 
Plate beef, 200 Ib. bbis......- 
Ex. plate beef, 200 Ib. bbis.... 


*Quot. on pork items are for ‘ 
than 5,000 lb. lots and in 
permitted add., except boxing a 
oc. el. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose ba 


Reg. pork trim. (50% fat)..-.« 
Sp. lean pork trim. 85% 

Ex. lean yd —. pasted 
Pork cheek m 

Pork livers, wantceniahed.. ee 
Boneless bull meat.......- 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows.....-- 
Dressed bologna bulls...... 
Pork tongues 
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DRY SAUSAGE 


Cervelat, ch., in hog bungs...... 58 
GREPIMBET . 00 cccccccccccccccsce 31 
POTMCT «0. eee cece ec cweeceseces 41 
Holateiner ..--eesee ec eeeeeeence 41 
B. C. Salami, ch............000. D4 
B. C. salami, n.c................32 
Genoa style salami, ch......... 63 
Pepperoni ...- +. - ee ee eeeeeeeeeee 50% 
Mertadella, RB. Gisccccccescsecese 28 
Cappicola (cooked) ............. 43% 
Proscuitto hams .........6....+. 36% 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
Pork sausage, hog casings 
Pork sausage, bulk........... 
Frankfurts, in sheep casings. . 
Frankfurts, in hog casings...... 
Bologna, natural, casings....... 
Bologna, artificial, casings...... 
Liver saus., fr., beef casings... 
Liver saus., fr., hog casings... ..22 
Smkd. liver saus., hog bungs.. 
Head cheese .........s-0.+0.. 
New Eng., natural, casings 
Minced lunch, natural, casings. . 
Tongue and blood................28 ) 
Blood sausage 





i vn56s.agegeakieshd en Seu 
Polish sausage 

tPrices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w'hse) 
in 425-Ib. bbis., del.......... 75 

Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............ 8.60 
en GEVOCRED. 2 0c ccccccscecs 12.00 
Medium crystals ............ 13.00 
PD ondccteces agus 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

at Laws vcvevetseshacevag unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.0.b. 
are 3.74 
Standard gran., f.o.b. refiners 
EEE $00 000ss605s6d6eee00< 5.50 


Packers’ curing sugar, 250 Ib. 
gs, f.o.b. Reserve, La., 


DED whetsintsechansesh 5.15 
Dextrose, in car lots, per cwt., 
SEED v0cccecceccesescdoce 4.80 
OE Sa 4.75 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 


—_ SIEMENS sccecse 28 
MED sewececceces 29 81 
on tt + pextneces 41 
DE advosssseses 41 
Cloves, Amboyna...... 40 46 
a wossececoce 22 27 
Ginger, Jam., unbl 29 83 
Mace, fey. Banda...... 1.05 1.19 
East Indies ........ 95 1.10 
& W. I. Blend 85 
Mustard flour, fcy..... 84 
eee 22 
East Indies ......... 61 
Nutmeg, fey. Banda. 55 63 
& W. I. Blend 53 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 85 
i Retenshevces 388 
15 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 

of sausage.) 

Beef casings: 

Domestic rounds, 1% to 
1% in., 180 pack 


er 17 @20 
Domestic rounds, over 

1% in., 140 pack ceeees 35 @38 
Export rounds, wide, 

OVOP BM Bc cc cscsccscs 45 @49 
Export rounds, medium, 

1% to 1% in..........30 @33 
Export rounds, narrow, 

1 in. under......... 30 @35 
No. 1 weasands......... 6 
No. 2 weasands.......... 4 
Ze, B DEeavesesaaesccs 16 @18 
Bees BS Re ces coe ceccce 10 @i2 
Middle sewing, 1% @ 

D Wic.0004.0060 665900086 550 | @65 
Middles, select, wide, 

DEB OR. cccsccncceed 65 @85 
Middles, select, extra, 

24% @2% DR, Wescoesese 95 @1.10 
Middles, select, extra, 

See BE. B Wc cccescese 1.25@1.40 

Dried or salted bladders, 

per piece: 

12-15 im. wide, flat...... 7™%@ 9 

10-12-in. wide, flat...... 4%@ 6% 
8-10 in. wide, flat...... 2% @ 3% 
6- 8 in. wide, flat...... 2 @ 2% 


Hog casings: 
Extra narrow, 29 mm. & 
dn 





ctinebehseiaiae'nd .25@2.40 
Narrow mediums, 29@32 
oescceeceessccesens 2. 25@2.40 
Medium, 2@35 mm..... 190@2.10 
oo ~g medium, 35 @38 1.20 
Wide, 38@43 mm... |... 1.55@1.65 
Extra wide, 43 mm...... 1.45@1.60 
BES WE. os000000805 22 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @12 
Small prime bungs....... 8 @9 
Middles, per set......... 21 @24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
Cominos seed ......... 23 26 
Mustard = fey. yel 25 
BEOAER  sccccccose 15% oe 
ny "Chilean Seee0 45 52 
QUOGEED ccccccceccsces 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat............++. 16% 
Water churned pastry........... 18% 
Milk churned pastry............. 1844 
Vegetable type ......-.+0-. Unquoted 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’ d Chicago. ...14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
GREER BO 2 cc cccccccccccccccces 14.93 


Raw soap stoc 
Cents per Ib. aGer’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast....... 3 


Eas 
Corn aeetin basis 50% T. F. A. 


— cccccvcccccccccocccscc oS 

BES eccccospocevccescegeoosece 3% 
So en foots, basis 50% = F.A. 

idwest and West Coast........ a% 

DW cccccvccccccsccccsecccosecs My 


Eas 
Soybean oils, in tanks, f.o.b. 
mills, Midwest ............... 11% 
Corn oil, in tanks, f.o.b. mills...12% 


Manufacturer to jobber prices, f.0.b. 





CAN A CHAN 


GE OF SALT 


BRING A RISE IN SALES? 


*Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CR 


TAL SALT CO., 
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ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-4. 





INC., St. Clair, Mich 
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ADLER STOCKINETTES 


are acclaimed by packers for 
their uniformity! 


The Adler Tested Quality Control Plan makes high } 
quality the rule, not the exception. In every Adler 
Stockinette you can be sure of the best selected cotton 
. right size yarn . . . correct length and stretch. 
Now, as always, uniformity is one important feature 
in the Tested Quality Control Plan which makes 
Adler Stockinettes the right coverings for quality meats. 
Adler Stockinettes, when Peace is here, will once 
more be available to all users and will prove to be a 
builder of civilian business—for YOU. 








OPERATING 
DAY AND NIGHT 










Let us help you with 


your drive problems. Write for 


Catalog and Engineering Handbook. 





Our new, modern plant is 
equipped with the most up-to- 
date machines and equipment 
for precision cutting of 

Racks and Sprockets of every 
description. 

Every “Industrial” Gear, 
Sprocket or Rack is checked, 
inspected and gauged for accu- 
racy at every stage of production, 
assuring utmost dependabiliy. 


INDUSTRIAL GEAR MFG. CO. 


4540 VAN BUREN STREET 


CHICAGO 24, ILLINOIS 



























mation and catalogs. 


The FRENCH OIL MI 
MACHINERY CO. 


Piqua 


LARD COOKER 

Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 


Ohio 



















iH 





MARKET PRICES sece York 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good.............. 21 
Steer, heifer, commercial....... 19 
Steer, heifer, utility............. 17 
Cow, commercial .......+....++: 19 


The above quotations do not include 
charges for koshering but do include 


50c per cwt. for delivery. 
KOSHER BEEF CUTS 

Steer, hfr., tri., choice..........21% 
Steer, hfr., tri., good............ 2014 
Steer, bfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... ™ 
Steer, hfr., reg. chk., choice..... 24 
Steer, hfr., reg. chk., g esonceme 
Steer, hfr., reg. chk., commercial.21% 
Steer, hfr., reg. chk., utility..... 18% 





Above quot. include permitted 





for Zone 9, plus $1.50 per cwt. for 
koshering plus 50c per ecwt. for loc. 
del. 

Steer, hfr., rib, choice..........25% 
Steer, hfr., rib, good......... 244 
Steer, hfr., rib, commercial... 21% 
Steer, hfr., rib, utility........ 

Steer, hfr., loin, choice....... 

Steer, hfr., loin, good........ “4 
Steer, hfr., loin, commercial. . thy 
Steer, hfr., loin, utility.......... 21% 


Above prices are for Zone 9, 
50c per cwt. for del. 
cuts, where permitted, 
cluded in prices. 


*FRESH PORK CUTS 


are not 


Western 
Pork loins, fresh, 12 lbs. dn..... 25 
Shoulders, regular ............- 22 
Butts, regular 3/8 lbs........... 26% 
Hams, regular, under 14 lIbs..... 23% 
Hams, skinned fresh, under 
BD ME wancccsectcnscdcesecces 25% 
Picnics, fresh, bone in. cocccsae 
Pork trimmings, ex. lean. . eeeaitanwl 32 
Pork trimmings, regular......... 19% 
Spareribs, medium ............-. 15% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular .............- 23% 
Butts, boneless, C. T............ 32 
Hams, regular, under 14 lbs... . .2/ 
Hams, sknd., under 14 Ibs...... 23 
Pienics, bone in............. ae 
Pork trim., ex. lean.............32 
EE Gs, MEN s oi w00 deeseass 
Spareribs, medium .............. 
Boston butts, 3/8 Ibs............ 28 


*COOKED HAMS 
Cooked hams, skin on, fatted, 


MIEN ccccscetebscedvevicecces 43 
Cooked hams, skinless, fatted, 
SNE crvcaeedeeeneetaseonss 46 


plus 
Add. for kosh. 
in- 





*SMOKED MEATS 
Reg. hams, under 14 Ibs......., 2 
Reg. hams, 14/18 lbs............ 
Reg. hams, over 18 lbs.......... . 
Skd. hams, under 14 Ibs.......... 
Skd. hams, 14/18 Ibs............ 30 
Skd. hams, over 18 lbs.......... ce) 
Picnics, bome im......00..-sesess 
Bacon, west., 8/12 Ibs.........., Ft 
Bacon, city, 8/12 Ibs............. 5 
Beef tongue, light............... 31 
osecvecccennn 31 


Beef tongue, heavy 
*Quotations on pork items are fg 


less than 5,000 lb. lots and include 
all permitted additions. 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in, 


May 9, under 80 Ibs......... $21.56 
81 to 99 Ibs.......... - 235 
BED 00 TED WB.cccccccccecesl 20.31 
BED. Ob. Be BB. ccc ccctovceam 19.9 
eh F eppeeeaaeare: 19.64 
154 to 171 Ibs........... 19.58 
17Z to 168 BBS. .ccccccccccccs 19.37 
*DRESSED VEAL 
Hide off 
Choice, 50@275 Ibs........... 23 
Good, 50@275 Ibs............. 218 
Commercial, 50@275 Ibs...... 198 
Utility, 50@275 Ibs........... 17% 
*Quot. are for zone 9 and include 


50c for del. An additional \%ec pe 
ewt. permitted if wrapped in sto. 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice ......... 
Lamb, good 
Lamb, commercial 
Mutton, good & choice........... 


Mutton, utility & cull........... 


BESES 


Quotations are for zone 9. 


FANCY MEATS 


Tongues, Type A. coed 
Sweetbreads, beef, “Type y 

Sweetbreads, veal, Type A. 
Beef kidneys 
Lamb fries, per Ib.. 
Livers, beef, Type A. 
Oxtails, under % Ib... 






Prices 1. c. 1. and loose basis fe 


zone 9. For lots under 500 Ibs, br 
$0.625. 

BUTCHERS’ FAT 
Shop fat ....... $3.25 per ewt. 
Breast fat ....... . 4.25 per ewt 
Edible suet 4.75 per ewt 
Inedible suet .......... 4.75 per cmt, 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for 


the week ended 


May 5, 1945, were reported as follows: 
Week Previous Year 
May 5 week ago 
Cured meats, pounds................ 21,892,000 28,306,000 27,040,000 
Fresh meats, pounds................34,069,000 52,830,000 41,919,000 
BE WEED Scccedcccccesecstecede 4,903,000 4,551, 7,497,000 














“BOSS” V-TYPE TRIPE SCALDERS 


Here isa machine that is meeting with more than suc- 
cess. It revolutionizes the washing and scalding of 
tripe entirely, and produces a product that is cleaner 
and whiter than can be done by any other means. 


Use this “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, Ii. 
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CHICAGO PROVISION MARKETS 


From the National Provisioner: Daily Markel Soreice 





—_ 


CASH PRICES 


cage RABID Zoe, dae 
sae. BASIS 


THURSDAY, MAY 10, 1945 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 


Short shank 4c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


OTHER D.8. MEATS 
Fresh or 
Frozen 
Regular Plates. i 
Clear Plates .... 
Jowl Butts ..... 
Square Jowls ...11 





FUTURE PRICES 


MONDAY, MAY 7, THROUGH 
FRIDAY, MAY 11, 1945 
LARD 


Mi scees cen ée No bids or offerings 
DE agpoces scores No bids or offerings 
shes dcevsewe No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P. S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

...-13.80 12,80b 12.75n 

. 13.80 2. 12.75n 

12.75n 

er 5 12.75n 

Sseae J . 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
PD GD Baccscccsetscesene 
Kettle rend., tierces, f.o.b. 
ns ©. Ra cccccccecvesoce 
Leaf, kettle rend., 
f.o.b. Chicago pe 
Neutral, tierces, f.o.b. 
| i ear 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, May 9, 1945 
Wet rendered tankage sold 
at $5.53 f.0.b. New York with 
additional quantities wanted. 
Blood and cracklings were 
also wanted at ceiling prices, 
and trading was reported 
small on account of lack of 
offerings. A shortage of 
mixed fertilizer was reported 
in certain sections and some 
fertilizer manufacturers are 
having trouble in getting 
their material out on time. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
A ves ex-vessel si 


Blood. *aried, 16% per — 
Unground, ‘fish scra 





Fish meal, foreign, ep p*. am- 
monia, 10% B. f. 
GUS ncccecsedeccccccsccccece 

i Ce. cvicehamseeé-nt 

Fish scrap (acidulatea). 7% am- 
monia, 3% A. P. j f.o.b. 
fish factories ............ 4.00 

Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
PETES . cccccrccccceseves ereee 
in 200-Ib. bags 
_-., SS See 

Fertilizer tankage, ground, 10% 
ammonia, 10% B. . 

WEES nccodesccocccccsedes 4.25 & 10¢ 

Feeding tankage, unground, 10- 

: rd ammonia, 15% B. 

u 


Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. works. 50 542.00 
Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o. > ——- 40.00 
Superphosphate, bulk, 
Baltimore, 19% per ag 


Dry Rendered Tankage 
45/50% protein, unground 


CORN-HOG RATIO 


For the week ended April 
28 at Chicago, hog corn price 
ratio based on all hog pur- 
chases was 12.8 and based on 
barrows and gilts was also 
12.8. No. 3 yellow corn on 
that date was $1.152 per bu. 
A year earlier the ratio for 
all purchases was 11.4 and 
for barrows and gilts was 
11.6. No. 3 yellow corn was 
quoted at $1.155, the ceiling, 
without sales. 


12, 1945 











Write for Powermaster 
Bulletin No. 1213 —to 
Orr & Sembower, Inc., 
970 Morgantown Road, 
Reading, Pa. 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
end of the European war will probably 
have little or no effect on easing the 
tight situation in tallows and greases, 
trade sources revealed this week. In 
fact, new controls were recently an- 
nounced that indicate that the condition 
is gradually getting worse instead of 
better. The WFA ordered rather sharp 
reductions in soaps for the second quar- 
ter to the lowest levels of the war. Fats 
for household bar and package soaps 
were ordered cut to 74 per cent of the 
average quantity used during the cor- 
responding quarter of 1940 and 1941, in- 
stead of the 80 per cent allowed during 
the first quarter of this year. Industrial 
soap materials were cut to 84 per cent 
of the average quantity for the same 
quarters of 1940 and 1941, instead of 
the 90 per cent allowed in the first quar- 
ter of this year. It was also rumored 
this week that the entire allocation plan 
for fats and oils will be revamped and 
further sharp downward revisions are 
expected in uses for some manufac- 
turers. 

Meanwhile, a fairly light trade was 
reported in the market this week with 
all quotations holding at full ceiling fig- 
ures. Sales of tallow included fancy at 
8%c; choice, 8%c; No. 1, 8%c, and No. 
2 at 8%c. Grease sales included A-white 
at 8%c; B-white, 8%c; yellow, 8%c and 
lower grades at respective ceilings. 

NEATSFOOT OIL.—This market is 
quiet and unchanged. Output light and 
demand somewhat restricted. 

STEARINE.—Lack of offerings lim- 
its trading in this market and quota- 
tions hold firm. 

OLEO OIL.—No reports of trading 
uncovered. 

GREASE OIL.— Moderate trade at 
steady prices. No. 1 oil is 14c; prime 
burning, 15%c, and acidless tallow oil, 
13%c. 


Manufacturers’ supplies of fats and 
oils for production of civilian supplies 
of margarine, shortening and salad and 
cooking oils were also reduced for the 
second quarter of this year by the 
WFA. Shortening and cooking and salad 
oils were reduced to 80 per cent for the 
second quarter, compared with 83 per 
cent for the first quarter. Materials for 
margarine were reduced from 120 to 
110 per cent of the quantity used in the 
same quarter of last year. The cuts are 
retroactive to April 1 and will cause a 
substantially larger reduction than the 
figures indicate for the remainder of the 
second quarter in cases were manufac- 
turers have been using fats and oils 
during April on the previous quota 
basis. 

Meanwhile, markets were on the quiet 
side. There is some hope that there will 
be an increase in imports of some oils, 
but the fats and oils situation is re- 
ported to be extremely tight in all sec- 
tions of the world. 

SOYBEAN OIL.—There are no re- 
ports of any new business in this mar- 
ket. Demand appears to be very strong, 
but no offerings are made and the only 
oil moving is on previous contracts and 
at full ceiling prices. 

OLIVE OIL.—With the ending of the 
European war, there is much discussion 
of possibilities of some early resump- 
tion of Spanish olive oil shipments, al- 
though the supply situation does not 
make it too hopeful of any important 
increases. Meanwhile, the spot market 
remains nominally firm, with demand 
excellent and neither imported nor do- 
mestic qualities available. 

COTTONSEED OIL.—Firm bids con- 
tinue to be placed for spot and futures 
deliveries, but volume of business is 
small. Field work in the South is said 
to be slow due to poor weather and a 
shortage of workers. 
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THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 


Sa, When You Buy—Specity! 





BEEF 
SHROUDS 


Immediate Delivery! 






BY-PRODUCTS MARKETS 


A moderate to light trade was com. 
pleted in the by-products market_this 
week. Dry rendered tankage sold at the 
ceiling. The CCC recently made a pur. 
chase of 800,000 lbs. of ground meat 
scraps at .39725c per lb., it was re 
ported. 

Blood 
Unit 


Ammonia 
WCE, BHEND cccccseecseséeddecteneeveun $5. 53¢ 





Digester Feed Tankage Materials 


Unground, per unit ammonia................. $a 
Liquid stick, tamk cars... ....6.500eseeceeee 26 





Carlota, 

ber ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... TL 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk................ 0.28 
45% digester tankage, bulk............... 54.8 
50% meat, bone meal scraps, bulk......... 70.0 
TES © nde das deine disaes eee 89.45" 
Special steam bone-meal.............50.00@55.0 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 





Per ton 
Steam, ground, 3 & 50.'..........-0: 35.00@36.0 
Steam, ground, 2 & 26.........+.+00. 35.00@36.0 
Fertilizer Materials 
Per ton 
a grade tankage, ground 
PED GEER cowcccocosentes $ 3.85@ 40% 
Bone tankage, unground, per ton.... 30.00@8L@ 
SE MUEED ccccntes cctcceseessagvels 4.25@ 48 
Dry Rendered Tankage 
Per anit 
Hard pressed and expeller unground 
°55% protein or less..................+ssecdt 
*55 to 75% protein..... PTT. 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)................ + SL 
Hide trimmings (green salted)..........++. ow 
Sinews and pizzles (green, salted).......... & 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per Ib......... 74@% 








*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 








Per ton 
Round shins, heavy...............++- $70.00@80.0 
Bs 20004 0030006sweun 
ff reper ee 65.00@T.0 
eS 65.0 
Blades, buttocks, shoulders & thighs.. 62.50@0® 
OP nomisa! 
Hoofs, house run, assorted........... 40.00G4.0 
Teams BORED cccccccccccsccccedecseces 180 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... $ 0.00 
Summer coil dried, per ton......... 35.00@31. 
Winter processed,‘ black, Ib......... i] 
Winter processed, gray, Ib......... § 
Dee GND device cdansdvgvinds 4@4 
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The BLISS Box Stitcher 
The BLISS Top Stitcher 


These are the Wire Stitching Machines most 
widely used by Packers for Assembling and 
Sealing their Millions of Bliss Boxes. 


The Bliss Box and Bottom Stitcher 
is used for assembling and wire 
stitching three piece Bliss Boxes 
and regular slotted containers, 
either solid fibre or corrugated. 
This heavy duty stitcher is spe- 
cially adapted for stitching the 
heavy solid fibre board from 
which many of the shipping 
boxes are made. Regular slotted 
containers may also be bottom 
stitched with the use of the post. 


the box by hand. 


DEXTER 


Bliss Box and Bottom Stitcher 


FOLDER 
330 West 42nd Street, New York 18, N. Y. 
Chicago: 117 W. Harrison Street + Philadelphia: 387 Bourse Building * Cincinnati: 1335 Paxton Street 











Bliss Top Stitcher 


The Bliss Power Lift Top Stitcher wire stitches the tops of Bliss Boxes and other con- 
tainers after they are filled. This machine can be placed beside a conveyor line, or 
made a part of the conveyor line itself. Each filled case may be rolled from the con- 
veyor onto the stitcher table, raised by power to stitching Position and after stitching 
lowered again to the level of the conveyor line. The operator is not required to lift 


Ask for literature. 


COMPANY 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 
START NOW! 


Our 20 years’ experience assures 
Expert Handling of: 


BEEF - PORK 























for ‘truck 





AMPLE COOLER FACILITIES 
Straight or Mixed Cars 


. $5, 
Ivems Up to 












The National Provisioner—May 12, 1945 


WHEEL AROUND! 










THE HANDI-PILER 





Stack and ant, ie with this new low-cost hi Loads, unloads, handl Gaveae, 
VEAL - LAMB Ste, fecivle. ikaclly whesisd into crowded corners, arcund the shipping Dist! mine 


loading and unloading. Adjustable boom is clear 


of su 
py ~4 y extended 0 Cae of ver piles ra — car or truck. Machine held in. Dosition oy floor loeks 


ticks commodities as high ae 15 tect. Handles individusl 
To ry tary sta comm: as as 
oH an and Motor i a in base frame— plug into any convenient outlet. 


rite for Bulletio ‘No. 11-NP.-55 






STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 


PPS pS ett ee 
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See name bee oor Caen 
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HIDES AND SKINS 





Packers clear April calf and kipskins 

at ceiling—Sizable special permits 

help clear small packer and country 

hide markets—Next permits are ex- 
pected on May 28. 


Chicago 


PACKER HIDES.—tTrade is well 
over in the packer hide market for this 
month, although the buying permits do 
not expire until May 12, or the end of 
this week. There were a few scattered 
cars and small lots of hides moving in 
the packer market this week, to fill out 
the permits, but all packers had cleared 
most of their April production early the 
previous week at full ceiling prices for 
all selections. 


The original allocations of hides for 
the current trading period covering 
April hides totalled 15805,000 hides, of 
which 456,000 were packer hides, 1,249,- 
000 other domestic hides, and - 100,000 
foreign hides. For the previous month 
of March, the total was 1,919,000, in- 
cluding 534,000 packer, 1,314,000 other 
domestic and 71,000 foreign hides. An 
unknown quantity of special permits 
have been issued since the original per- 
mits became valid on Apr. 30, to help 
move unsold small packer stock. Alloca- 
tions of April calfskins involved 911,000 
domestic and 44,000 foreign, as against 
896,000 and 44,000 respectively for April 
1944; kips allocations for April were 
287,000 domestic and 43,000 foreign, as 
compared with 282,000 and 37,000 for 
April, 1944. 

Federal inspected slaughter of cattle 
during April totalled 978,890 head, as 
against 1,212,532 for March, and 938,708 
for April, 1944; total for first four 
months this year was 4,623,794, with 
4,178,858 reported during the same pe- 
riod of 1944. Calf slaughter during 
April was 477,294 head, as against 574,- 
961 for March, and 553,083 for April, 
1944; first four months this year 2,054,- 
019, same period last year 2,028,552; 
kips are, of course, included in with 
calf figures. 


While there has been no definite an- 
nouncement as yet, the talk in the trade 


is that the next buying permits, cover- 
ing May hides, will be released on May 
28. 

Leather is still a critical material, 
despite the end of the European War. 
Any easing of the labor situation, as is 
expected over the next few months, 
should be reflected in increased leather 
production and a more active demand 
for hides. 

OUTSIDE SMALL PACKER, — 
Toward the close of last week a number 
of special permits were issued, for the 
purpose of moving the carry-over of 
small packer hides. No definite figures 
are available but there is talk that the 
permits may have totalled upwards of 
100,000 to 150,000 hides. Light average 
small packer all-weight native steers 
and cows had been pretty well sold up 
at the ceiling of 15c, flat, trimmed, with 
brands at 14c. The carry-over ran well 
to 60 to 65 lb. and up average stock, 
not very suitable for upper leather tan- 
ners. There is no indication that any 
hides sold under the ceiling, and it is 
generally believed that the market situ- 
ation will strengthen over the next 
couple months. There is considerable 
feeling among the small killers in re- 
gard to attempts to squeeze them into 
accepting under-ceiling prices for their 
hides, especially in view of all the cur- 
rent regulations in force, and high live 
prices. On the other hand, hide buyers 
complain bitterly of a let-down in the 
former standards of take-off and han- 
dling and shipping of hides, apparently 
due to poor supervision occasioned by 
the current labor situation. 

PACIFIC COAST.—Further activity 
this week is reported to have about 
cleared the Pacific Coast hide market, at 
the ceiling of 13%c, flat, for steers and 
cows, and 10e for bulls, f.o.b. shipping 
points. 

FOREIGN WET SALTED HIDES.— 
There has been no apparent activity in 
the South American market since the 
movement of Municipal hides previously 
reported, involving 10,000 light steers 
and 10,000 extremes at unchanged 
prices. May 10, Ascension Thursday, 
was a holiday in the Argentine. 


COUNTRY HIDES.— Country aj. 
weight hides of fairly light average are 
readily salable at the maximum of Ife 
flat, trimmed, or 14c untrimmed, with 
brands at a cent less, and market jg 
quotable this basis. Quite a few country 
hides moved late last week and e 
this week on special permits but none 
were reported going under the ceiling 
prices. Current hold-over runs usually 
65 lb. and up average and not suitable 
for upper leather tanners but country 
kill should be drying up rapidly from 
now on. 


CALFSKINS. — The lighter produe. 
tion of calfskins this month delayed 
trading, as packers awaited full figures 
before distributing the skins among 
buyers. Market is strong at the ceiling 
of 27c for heavies and 23%¢c for lights 
under 9% lbs., and the bulk of reported 
sales were made on basis of New York 
selection and prices. 











City and outside city calfskins were 
well cleaned up previous week. Market 
is strong at the maximum of 20%c for 
8/10 lb., and 23c for 10/15 lb., but most 
of the sales are being made on basis of 
New York selection. Country calfskins 
are in demand at 16c for 10 lb. and 
down, and 18c for 10/15 lb. City light 
calf and deacons are strong at $14} 
selected. 

KIPSKINS.— All packers sold o 
booked their light production of April 
kipskins this week. Market is strong at 
maximum of 20c for 15-30 Ib. natives, 
and 17%c for brands; aside from heavy 
untrimmed kips booked to tanning ae 
count, most of sales are being made om 
New York selection. 

The market was well cleaned up pre 
vious week on city and outside city kip 
skins and is strong at the top of I 
for 15-30 lb. natives and 17c for brands; 
a good part of trading is on New York 
selection. Country kips are selling a 
16c, flat, f.o.b. shipping point. 

Three packers moved April slunks 
this week, at $1.10, flat, for regulars 
and 55c, flat, for hairless; another 
packer keeps sold well ahead, as thes 
are not allocated and demand is strong. 


SHEEPSKINS. — Packer §shearling 
production shows considerable increas 
now but demand continues to out-sttp 
the supply, with a strong market. Om 
house moved five or six cars this week 
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PETE PATCH SAYS 


“Putting your best foot fi 
be a misstep in the wrong 


That's especially true when yous 
on a concrete floor that’s ful 
cracks and deep ruts. They” 
dangerous things and often com 
Painful accidents. Repair broken, rule 
cracked floors now, with 


CLEVE+O+CEMENI 


Dries flint-hard overnight — smeeth, safe, wi 
proof, freeze-proof, slip-proof. Net affected byl 
cold erlectic acid. Won't crack, crumble, dust. 
asphalt compound. Anyone can apply it; ne 
tools necessary. Write for “test-it yeurself” 


The MIDLAND PAINT & VA . 


9119 RENO AVENUE CLEVELAND 5, 
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“ABOVE: “‘U. S.“’ WORK APRON 


SAVOY COAT 
NOBBY HAT 
"a" 
KNEE BOOTS 


"U.S." 
WORK 
RUBBERS 


Knowing how to make 
“U.S.” Industrial Protective 
Clothing for men in the 
great Meat Packing Indus- 
try starts with scientific 
compounding of the very 
best rubber for the purpose 
that is available today. It 
ends with garments that are 
100% waterproof—with 
footwear that is tough— 
giving long wear and abra- 
sion resistance. 


“U.S.” WOMEN'S 
KNEE BOOTS 


“U.S.” RUBBER 
WORK SHOES 





“as” 
KNEE BOOTS 








Uakers of 
“U.S.” ROYAL* FOOTWEAR 
and “U.S.” AMMOCURE* RAYNSTERS 


*Reg. U.S. Pat. OF. 


Serving Through Science 


1230 SIXTH AVENUE = ROCKEFELLER CENTER + NEW YORK 20, NEW YORK 


The National Provisioner—May 12, 1945 








POWERFUL OILDRAULIC JACK 
does the lifting. Desceat by 
gravity. No penthouse or heavy 
sidewall structure required. 





Then get all the facts on 
the new Oildraulic Elevator 


For two, three or four-story service, an Oildraulic Ele- 
vator offers you very definite advantages: First, you 


save on construction or 


remodeling costs. Being 


pushed up from below instead of pulled up from 
above, no elevator penthouse, heavy sidewall struc- 
ture or special machine room is required. Second, you 
can count on an Oildraulic Elevator for smooth opera- 
tion, accuracy of landing stops, dependability, and 
safety. All this, in addition to low initial cost and 
extremely low maintenance expense. 


Ideal for Packing 


All packing plants and many 
food processing plants and 
warehouses have refrigeration 
equipment which creates an 
excessive moisture condition. 
This causes rapid deterior- 
ation of mechanical type ele- 
vators. As all vital parts of 
an Oildraulic Elevator operate 
in a bath of oil, they are 


and Food Plants 


completely protected. Very 
little maintenance and practi- 
cally no repair work has to 
be done on these rugged ele- 
vators, even after many years 
of constant service. 

Let us send you a free copy 
of our illustrated booklet on 
Oildraulic .Elevators. Write 
today for Catalog RE-301. 


ROTARY LIFT CO., 1009 KANSAS, MEMPHIS 2, TENN. 
Representatives in all key cities, Canada and Mexico 





Reta 
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CUDAHY 


NATURAL CASINGS 





4 STED for Uniform Size.. 


WEEK'S CLOSING MARKETS 












at $2.15 for No. 1’s, $1.30@1.35 for No. 
2’s, and $1.00 for No. 3’s; other sales of 


| No. 1’s are reported at $2.00; two cars 


moved from another quarter at $2.15, 
$1.35, and $1.00. There is no slackening 
in the demand for pickled skins; market 
is quotable $7.75@8.00 per dozen packer 
production sheep and lamb skins, with 
sales at individual ceilings by grades, 
and at least one large producer sold up 
a month ahead. The market continues 
about steady on packer wool pelts, with 
buyers indifferent and securing all they 
can handle with their labor supply; re- 
cent sales are credited at $3.75@3.80 
per cwt. liveweight basis, with market 
leaning toward the inside figure al- 
though some sellers ask up to $3.90 per 


| ewt. The Defense Supplies Corp. an- 
| nounced at last week-end that the gov- 
| ernment’s stock-pile of surplus wool, 
| some 61,326,622 lbs., would be with- 


| descriptions. 


drawn from the market, and indicated 
that sales to the FEA will be negotiated 
for lend-lease. 


New York 


PACKER HIDES.—tTrading previous 
week about cleared the New York 
packer hide market except for odds and 
ends, and these were cleaned up this 
week at ceiling prices. 

CALFSKINS.—Strong demand in the 
New York market for calfskins of all 
Collectors cleared their 


| holdings previous week, moving the 


Millimetric Selection | 


assures you of casings graded to a frac- 
tion of an inch— gives you smooth fine- 
looking sausage. 


Casings pass a rigid Uniform Strength 
Test. This helps you cut breakage losses. 


Over 79 Different Sizes—From 
minced luncheon to pigmy links— 
whatever sausage you make—we 
have the right sheep, hog, or beef 
casing you need—including imported 
casings. 


Fast Branch Service—Your orders 
are filled quickly from stocks on hand. 
Cudahy's many branches are a big 
advantage to you—especially in 
these times. 


For casings of tested uniformity and high quality, order 


from Cudahy! Call or write direct today. Cudahy’s 
Casing Sales Experts will be glad to help you. 


THE CUDAHY PACKING CO. 


221 No. La Salle Street, Chicago 1, Illinois 


Page 46 


3-4’s at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. The packers 
were active around mid-week and are 
now well sold up; 3-4’s moved at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lbs. up 


| $4.60. 


TeSTED for Uniform Strength . . | 


all Cudahy's Natural | 





CCC Purchases and 
Announcements 











PURCHASES: During the week 
ended May 5 purchases by the CCC in- 
cluded 2,927,000 lbs. of cured pork; 5,- 
795,084 lbs. canned meats; 3,163,360 
Ibs. of lard and 8,516 bundles of hog 


| casings. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 5, 1945, were 8,974,- 
000 lbs.; previous week 7,855,000 lbs.; 
same week last year, 5,217,000 lbs. Jan- 
uary 1 to date, 144,528,000 lbs.; same 
period a year earlier, receipts were 
110,633,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 5, 1945, were 4,532,- 
000 lIbs.; previous week 5,439,000 lbs.; 
same week last year 3,230,000. January 
1 to date, 83,945,000 lbs., compared with 
shipments of 77,338,000 lbs. during the 
same period a year earlier. 


——ae, 


FRIDAY'S CLOSING 
Provisions 

The increase in hog marketings re. 
cently has been far from enough tg 
satisfy demand for product. Govern. 
ment orders are still large and very 
little product gets onto the market. A 
few small lots are traded, but mostly to 
fully exempt buyers. Full ceiling prices 
are quoted on all items. 


Cottonseed Oil 


May 14.31b; July 14.31b; Sept. 14.10b; 
Oct. 13.95b@14.20ax; Dec. 13.75b; Mar. 
13.55b. No sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week 

May 11, °45 week 1944 
Hvy. nat. strs. @15% @15% @ 
Hvy. Tex. strs. @14% @14% out 
Hvy. butt 

brnd’d strs... @14% @14% 144 
Hvy. Col. strs. @li4 @l4 git 
Ex-light Tex. 

a @15 @15 @15 
Brnd’d cows... @14% @14% 144 
Hvy. nat. cows. @15% @15% $ 
Lt. nat. cows.. @15% @15% Gist 
Nat. bulls..... @i2 @il2 @l2 
Brnd’d bulls... @ll @ll1 ll 
Calfskins .....23%@27 23% @27 2314 @27 
Kips, nat...... @20 @20 2 
Kips, brnd’d... @17% @1li% 174 
Slunks, reg.... @1.10 @1.10 @1.0 
Slunks, hris.... @55 @55 @5 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @l5 @15 ib 
Branded all-wts. @l4 @l4 4 
Nat. bulls..... @l1li% @11% 1 
Brnd'd bulls... @10% @10% 
Calfskins ..... 2014 @23 20% @23 20% 
Kips, nat...... @18 @18 
Slunks, reg.... @1.10 


Slunks, bris.... 


All packer hides and all calf and kipskins quote 
on trimmed, selected basis; small packer bide 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs.+.... @15 @15 5 
Hvy. cows..... @15 @il5 
rere @i5 @i5 
Extremes ..... @li5 @i5 
Pe. ribexeswe @11% @11% 
Calfskins ..... 16 @18 16 @18 16 
Kipskins ...... @16 @ié 
Horsehides ....6.50@8.00 6.50@8.00 6. 

All country hides and skins quoted on flat bam 

SHEEPSKINS 

Pkr. shearlgs..2.00@2.15 2.00@2.15 
Dry pelts ..... 24 @24% 24 @24% 26 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of lit 
stock slaughtered under federal inspe> 
than during March, 1945, with com 
parisons: 


Mar., Feb., Mat» 
1945 1945 14 
Per Per Per 
cent cent cent 
Cattle— 
CONE. . vdensceicscoses cnn 48.4 
PD. avvevenegeneen ete 11.7 14.3 
COM cpcctkoccdncesdcce eae 34.2 
Cows and heifers....... 43.3 48.5 
Bulls and stags......... 3.5 3.1 
Canners and cutter...... 10.1 11.3 4 
Hogs— a 
. .ciadeditnsdso0>eh0d.ee 6.1 ; 
Barrows and gilts....... 93.4 93.5 § 
Stags and boars........ 1.0 4 
Sheep and lambs— : 
Lambs and yrigs........ 90.4 81.5 e 
BOG scccocseseccenses 9.6 12.5 
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ascot PLASTIC APRONS! 


i COLORS 
4 SIZES 





Built for Maximum Wear. 
Strong Reinforced Eyelets 
and Adjustable Tape Ties. 


WATER-PROOF, ALKALI-PROOF, STAIN-PROOF 


ACID-RESISTANT, OIL-RESISTANT 
Will Not Crack or Peel 





NO LAUNDERING 


Save their small cost 
over and over again. 


TOPMOST PROTECTION 
Far greater safeguard 
to clothing than ordinary 
aprons 


AMAZING STRENGTH 


Combined with lightness 
in weight for utmost wearing 
comfort. 





ength 
$11.90 per dozen pair 
BLACK NEOPRENE 


PRICES — SIZES — COLORS 


GRAY ALL WHITE 

27x 36........ $ 8.40 per doz. doz 

30x 36......... 9.78 per doz. SF 200........- 00RD per 

36 x 40......... 11.90 per doz.| 30x 36.......... 7.85 per doz. 

36x 44......... 12.60 per doz.i 36x 40.......... 9.35 per dex. 

Full Length Sleeves bb 00 00 c0.0seee 
ta 36 x 44 10.18 per doz. 

L Hip L Full Length Sleeves 


27 x 36.........$12.90 per doz. 
30 x 36......... 14.00 per doz. 27 x 36.......... 90.27 por det. 
36x 40......... 18.33 per doz.] 30 x 36.......... 6.71 per dez. 
36 x 44......... 20.50 per doz.136 x 40.......... 8.35 per doz. 
Full Length Sleeves bo coscecce 

$12.90 per dozen pair ones eupetens 
Legs Hip Length Full Length Sleeves 

per dozen pair $6.60 per dezen pair 





$7.15 per dezen pair 
OLIVE GREEN 








All Prices F.0.B.Chicage Furnish 








best!prierity. Minimum erder 1 dezen 
ORDER BY MAIL OR PHONE TODAY —— 


FREE SAMPLE SWATCH ON REQUEST 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 


Phone SUP erior 5809 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


30 Church Street 











HYGRADE FOOD PRODUCTS CORP 


New York, N. Y 








Page 47 











LIVESTOCK MARKETS 21212 


eT PS 


Ve 


eS as 


+ 








LIVESTOCK WEIGHTS 
AND COSTS 











Average costs of livestock to in- 
spected packers during March were 
again above those of a year earlier, but 
the amount invested was somewhat 
lower due to the smaller volume of hogs 
slaughtered. Dressing yields, as a whole, 
showed little change, but average live 
weights were mostly heavier than in the 
same month of a year ago. 


All classes of livestock averaged 
higher in cost than in March, 1944, but 
the greatest increase came on hogs. 
Whereas last year prices were mostly 
below ceilings, full maximum prices 
were paid during March, 1945. Average 
cost for the month was $14.57, com- 
pared with $13.64 a year earlier. The 
all-cattle average was $13.13, 48c above 
a year ago. 

The following table shows average 
cost of livestock during March, 1945, 
compared with a year earlier. 

Mar., Mar., 
1945 1944 
DE ‘on cedooe chaps h 3.18 $12.65 
>= at) 14.33 
A “6 Soran hd wl on Wee wes.0 +8 +> AT 13.64 
Sheep and lambs 7 14.92 


Average weights of all cattle for the 
month of March was 971.5 lbs., about 
12 lbs. less than a year ago. However, 
the average weight of steers alone for 
the month at 990.7 lbs. was about 3 lbs. 
heavier than a year earlier. Average 
weights of all other classes of meat ani- 
mals were up a little from March of 
last year. 

The following table shows average 
weights of livestock slaughtered under 
federal inspection, with comparisons: 

Mar., 1945 Mar., 1944 
lbs. lbs. 
Cattle re er 983.9 
987.3 
Calves i2. 156.5 
Sheep and lambs............... 97.9 95.4 





The sharp decline in hogs slaughtered 
during March accounted for a 50 per BELIEVE PIG CROP WILL 
cent decline in live weight of hogs proc- 
essed by packers working under federal RUN SHORT OF WFA GOAL 
inspection. Live hogs purchased totaled 
only 872,235,000 lbs. against 1,737,590,- This year’s pig crop may fall mop 
000 lbs. a year earlier. On the other than 3,000,000 head short of goals ge 
hand, all other classes of livestock by WFA. A recent Agricultural Adjust 
showed heavier volumes than a year ment Agency survey of farmers’ pry 
earlier. Cattle purchases totaled 1,177,- duction plans indicated a crop of about 
974,000 lbs. against 1,039,543,000 Ibs. a 90,000,000 head, compared with a WRA 
year earlier, while calf purchases to- request for about 93,500,000 head. Th 
taled 93,374,000 live lbs. against 88,359,- goal is 6,250,000 head greater than lag 
000 lbs. a year ago. Sheep and lamb year’s production, but about 28,000,009 
volume at 168,290,000 lbs. was 15 per below the record 1943 crop. 
cent above a year earlier. Total live The AAA survey indicated that this 
weight of all classes of livestock pur- year’s corn acreage may fall 3,000,0 
chased was 2,312,290,000 lbs., 23 per acres short of the WFA goal of 9%. 
cent under the 3,012,199,000 lbs. handled 098,000 acres and more than 2,000,» 
a year earlier. acres below last year’s crop. Full pm 

Cash expenditures for all livestock, at duction of corn is essential if meat 
$319,012,000, were down 21 per cent dairy and poultry supplies are tok 
from the $401,788,000 invested in March increased. 
of last year. Here, too, the decline was Aside from labor shortages, another 
due to much smaller purchases of hogs, factor probably influencing hog pm 
for cost of all other classes of livestock ducers is the fact that the price support 
was above a year earlier. program is a limited or conditional one 

The following table shows total live- 
stock costs to inspected packers during 
March, 1945, compared with a year 
earlier: Champion Steer Goes on 

Mar., 1945 Mar., 1944 
Cattle $154,668,000 $131,502,000 College Educational Tou 
Calves 12,055,000 11,390,000 
Hogs 127,085,000 237,007,000 Teddy, the Firestone Tire & Rubber 
25,205,000 21,889,000 Co.’s world champion steer, is going & 
college in the role of a “professor” 
The grand champion of the 1944 Gi 
MARCH MEAT PRODUCTION cago Market Fat Stock Show—wartim 
‘ version of the International Livestock 

Total production of meat and lard Exposition—“joins the faculty” at th 
from cattle, calves, hogs and sheep University of Illinois, May 15. 
slaughtered under federal inspection Cattlemen, professors of animal hu 


durin P $ 
& March, 1945 bandry, students, Future Farmers ai 
4-H Club boys and girls will “sit at te 
2 792 560,415,000 feet” of Teddy to study the “margin of 
Veal 52,482,000 49,256,000 magnificence” which sets him apat 
Pork (carcass wt.).... 662,521,000 1,312,673,000 f : 
Lamb and mutton 76,470,000 66,557,000 rom ordinary steers. 

Total 1,424,266,000 1,988,901, : +t 
Pork, excl. lard. ’. |... 524,383,000 970,921 000 The 1170-lb. Hereford will arrivem 
Rendered pork fat 7,776,000 24,815,000 the glistening mobile stable in which he 

‘Includes rendered pork fat. is travelling to agricultural colleges. 











KEEP ON BUYING K-M 


FORT WAYNE, IND. 


LAFAYETTE, IND. 








DAYTON, OHIO Order Buyer of Live Stock 


Keep ’em fed... CINCINNATI, OHIO L. H. MeMURRAY 


keep ’em fighting! 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


L | $7OC BU YING 


INDIANAPOLIS, IND. 


DETROIT, MICH. Indianapolis, Indiana 
LOUISVILLE, KY. 

















OMAHA, NEB. 


LIVESTOCK ORDER BUYINCE | 


KENNETT-MURRAY South St. Paul, Minn. 


Sanverce West Fargo, N.D Billings ™ 
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Mediun 


250-55 


sLAUGH 
STEERS 


STEERS 
700-110 
1100-130 
STEERS, 
700-110 


HEIFER: 
600- 80 
800-100 

HEIFER: 
500- 90 


HEIFER: 


Good .. 
Medium 
Cutter ¢ 
Canner 


BULLS (1 
Beef, ¢g 
Sausage, 
Sausage, 
Saus., cu 
com. 


VEALERS 
Good & 

Common 
Call .... 
CALVES: 


Good & 

Common 

Call .... 
SLAUGHT! 
LAMBS, Y 
Good & | 
Medium | 
Common 

LAMBS, § 












LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 10, 
1945, reported by Office of Marketing Services, War Food 
Administration: 
soy ny oor bases Chicago Nat. Stk. Yds. 
BARROWS AND GILTS: 

Good and Choice: 


Omaha Kans. City St. Paul 






























































































120-140 Ibs...... $14.00-14.76 S14. TO omly onc ccccces sevccccecs _coccvccces 
140-160 lbs...... 14.50-14.75 14.70 only $14.25-14.45 $13.90-14.50 $14.45 only 
160-180 lbs...... 14.75 only 14.700nly 14.35-14.45 14.25-14.50 14.45 only 
180-200 lbs...... 14.75 only 14.70 only 14.45 0nly 14.500nly 14.45 only 
AL 200-220 Ibs...... 14.75 only 14.70o0nly 14.45 only 14.50only 14.45 only 
220-240 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.50 only 14.45 only 
240-270 lbs...... 14.75 only 14.70 0nly 14.45 0nly 14.50o0nly 14.45 only 
270-300 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.50 o0nly 14.45 only 
more 300-830 Ibs...... 14.75 only 14.70o0nly 14.45 only 14.50 only 14.45 only 
s set 330-360 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.500nly 14.45 only 
ijust- Medium: 
pro 160-220 Ibs...... 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.25-14.45 
about B sows: 
WFA Good and Choice: 
" The 270-300 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
300-330 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
nh last 330-360 Ibs...... 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
10,000 960-400 Ibs...... 14.00 only 13.% only 13.70 only 18.75 only 13.70 only 
Good : 
400-450 Ibs...... 14.00 only 13.95 only 13.700nly 13.75 0nly 13.70 only 
t this 450-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
0,000 Medium: 
f 9%. 250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 13.50-13.75 13.25-13.70 
= SLAUGHTER CATTLE, VEALERS, AND CALVES: 
* BED sreers, Choice: 
meat, 700- 900 Ibs.... 16.50-17.50 16.25-17.25 15.75-16.75 16.00-17.00 16.00-17.25 
to be 900-1100 Ibs.... 16.50-17.75 16.25-17. = 16.00-17.25 16.25-17.25 16.25-17.50 
1100-1300 Ibs.... 16.85-17.90 16.50-17.50 16.25-17.35 16.25-17.25 16.50-17.50 
1300-1500 Ibs.... 16.85-17.90 16.50-17.50 16.25-17.50 16.50-17.40 16.50-17.50 
nother B srpers, Good: 
y pr 700- 900 Ibs... 
900-1100 Ibs.... 
Upport 1100-1300 Ibs.... 
al one, 1300-1500 Ibs... 
STEERS, Medium: 
700-1100 Ibs.... 12.75-15.25 13.25-15.50 11.75-14.50 12.75-14.50 12.25-14.75 
1100-1300 Ibs.... 13.00-15.5 13.50-1 12 -14.75 13.25-14.75 12.25-14.75 
on STEERS, Common: 
700-1100 Ybs.... 12.00-13.00 11.50-13.50 10.00-12.25 11.00-12.50 10.75-12.25 
Tour HEIFERS, Choice: 
Rubber 600- 800 Ibs.... 16.25-17.75 15.75-17.00 15.75-16.50 15.50-16.75 15.50-16.75 
7 800-1000 Ibs.... 17.00-17.90 15.75-17.00 15.75-16.75 15.75-17 15.50-16.75 
oing t 
oan HEIFERS, Good: 
4 600- 800 Ibs.... 15.25-16.25 14.50-15.75 14.25-15.75 14.00-15.50 13.75-15.50 
44 Chi 800-1000 Ibs... . 15.75-17.00 14.75-15.75 14.50-15.75 14.50-15.75 13.75-15.50 
varti@t B opireRs, Medium: 
vestock 500- 900 Ibs.... 12.50-15.75 12.50-14.75 11.50-14.25 11.50-13.75 11.75-13.75 
at the HEIFERS, Common: 
500- 900 Ibs.... 11.00-12.50 10.50-12.50 10.00-11.50 10.00-11.5 10.25-11.75 
2a] BEER cows, an weights: 
ers ant SL ecdseses ve 14.00-15.25 13.50-15.00 12.75-14.50 12.50-14.25 11.50-13.75 
t atta Medium ........ 13.00-14.00 11.25-13.50 10.75-12.75 11.00-12.50 10.25-11.50 
. Cutter & com... 8.00-13.00 8.50-11.25 7.75-10.75 8.00-11.00 7.75-10.25 
argin of DT ‘Sissons se 7.00- 8.00 7.00- 8.50 6.75- 7.75 7.00- 8.00 6.50- 7.75 
o SPE sors (vigs. Excl.), All Weights: 
13.75-14. }4 13.00- + Po 12.50-13.75 13.00-13.75 12.50-13.50 
. in «+ 12.75-13.4 12.00 11.75-12.75 12.50-13. 11.50-12.50 
Hr : 173542:75 1100-12-00 10:50-11.75 11.25-12.50 10.25-11.50 
" 9.50-11.25 9.00-11.00 8 -11. -00- 
ss 


Good & choice... 
—— & med. 


14.00-16.25 
8.00-14.00 
6.50-8.00 





14.75-16.00 
10.50-14.75 


6.00-10.50 












Good & choice. 12.75-14.00 13.50-15.00 
Common & med.. 9.00-12.75 10.00-13.50 
‘ aap :00- 9. 6.00-10. 


SLAUGHTER LAMBS AND SHEEP: 
LAMBS, Wooled: 
Good & choice. 





15.50-16.00 15.15-15.35 18. 40-15.75 15.50-16.00 
aed & good.. 14.25-15.25 14.00-15.00 14.00-15.50 14.00-15.25 
Common ........ 12.00-13.50 11.50-13.50 i: 00-13.75 12.00-13.75 


Good & choice... 


-50-15.40 . 14.25-15.50 2. cccccces 14.25-14.75 15.00-15.75 

um & good. . -25-14.25 13.00-14.00 .........- 13.00-14.00 13.25-14.75 
EWEs: 

Good & choice... 7.50- 8.50 8.75- 9.25 7.50- 8.00 8.50- 9.00 8.75- 9.50 

Common & med 6.25- 7.50 7.25- 8.75 6.00- 7.25 7.00- 8.25 7.00- 8.50 


tions on wooled stock based on animals of current seasonal market 
mo pn wool growth. Those on shorn stock on animals with No. 1 and 
Quotations on slaughter lambs of Good and Choice and of Medium and Good 
and on ewes of Good and Choice grades, as combined, represent lots 
Weraging within the top half of the Good and the top half "of the Medium 
trades, respectively. (2) Quotations on ewes (a) wooled, (b) shorn basis. 
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—HERE’S 
VALUABLE DAT. 
FOR YOUR FI 








To build your plans on established facts and 
figures, you should have this valuable data on 
“Low Temperature Control” at your finger- 
tips, for ready reference. When looking into 
Low Temperature Insulation send for a sample. 
Make your own analysis and comparisons. 
Then you'll specify, buy and rely on PALCO 
WOOL-—times only rival. 

SEND TODAY FOR MANUALS AND SAMPLE 





* High Thermal Efficiency 

* No settling, compacting 
or shrinking 

* Non-absorbent of 
moisture or odors. 

* Resistive to fire, 
insects and vermin 










THE PACIFIC LUMBER COMPANY G 


Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO «© LOS ANCELES © NEW YORK 





















The Original Philadelphio Scrapple 


ohn J.Felin&Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN | 
4142-60 Germantown Ave., Philadelphia, Pa. 














Aula-Special is hailed the perfect cure 
by wise packers from coast to coasti 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


INC. 
CURING COMPOUNDS 
Me cca SEASONINGS, ETC 


1 eee ee Oe 


OFFICE & LABORATORY 
39 17 24th sT 
LONG ISLAND CITY, N.Y 


a 


ea e® 


ag ER 


Deep serenresrse re sn 








PREFERRED 
> PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 












» ESSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
==—THE WM. SCHLUDERBERG -T. J. KURDLE CO=——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
RICHMOND, VA. 
22 NORTH 17th ST. 











* 


WASHINGTON, D.C 


ROANOKE, VA. 
458. 11th St, S W. 317 


E. Campbell Ave. 

















Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


























PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


Boston, Mass. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, May 5, 1945, as 
reported to THE NATIONAL PROVI- 
SIONER. 

CHICAGO 

Armour, 1,468 hogs and 1,163 ship- 
pers; Swift, 116 hogs and 1,289 ship- 
pers; Wilson, 988 hogs; Western, 
1,019 hogs; Agar, 1,576 hogs; Ship- 
pers, 5,725 hogs; Others, 15,036 hogs. 

Total: 20,224 cattle; 3,246 calves; 
25,928 hogs; 17,405 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour .. 3,132 416 1,598 5,733 
Cudahy ... 2,421 505 955 5,411 
Swift . 1,514 763 1,325 10,188 





Wilson ... 2.431 523 1,055 2,943 
87 


Campbell . 1,2 ees ose 
1,668 14,315 





Others .243 290 








Total ...19,028 2,427 6,601 38,590 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 4,267 
Cudahy 3,310 
BwEt .ccsces 8 
Wilson 58 
GED cccces 5,097 


Cattle and calves: Kroger, 1,144; 
Nebraska, 842; Eagle, 27; Greater 
Omaha, 112; Hoffman, 51; Rothschild, 
348; Roth, 183; South Omaha, 1,199; 
Merchants, 16. 

Total: 24,323 cattle and 
18,070 hogs and 21,752 sheep. 


E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 


calves; 





Armour .. 1,419 5,833 1/470 
Swift .... 1,372 4,440 938 
Hunter ... 1,273 3.700 80 
ae 1,531 ee 
Krey 5 - 
Laclede > 
Sieloff . rT 
Others R02 
=~ 





Shippers .. 


11,300 5,373 31,318 3,417 


Total .. 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 1,581 541 4,884 11,380 
Armour . 1,265 459 4.258 4,173 
Others . 3,374 1,524 831 
Total ... 6,220 990 10,666 16,384 


Not including 82 cattle and 2,491 
hogs bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,288 97 6,608 2,951 
Armour .. 4,390 67 6,675 1,341 
Swift .... 3,000 66 4,119 1,720 
Others .... 331 12 oe 
Shippers ..13,006 4,804 186 
Total ...25,015 230 22,218 6,198 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,232 566 3,111 4,272 
Guggenheim 469 cua nue ate 
Dunn- 
Ostertag Hos) ie 35 
_ - -- 1,005 
Sunflower . ™ oe 63 oan 
Others ... 3,405 1,043 42 
Total... 5.211 566 5.257 4,314 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
560 «(1,361 361 
472 1,306 448 
288 2 712 ee 


Armour 
Wilson 
Others .... 





Total ... 1,067 1.034 3,379 809 
Not ineluding 3,362 hogs and 2,077 
sheep bought direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... . ae eas 130 
Kahn's ... 211 3,338 oe4 
Lorey .... 1 one 393 
Meyer .... 14 .. 8,143 
Schlachter. D1 136 pe 
Schroth ... 36 .« ae 
Stegner ... 125 441 i Se 
Others - 1,288 59S 197 12 
Shippers .. 123 654 1,942 


Total ... 1,850 1,820 12,067 142 
Not including 3,360 cattle and 1,318 
hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour .. 1,020 985 1,002 30,919 
Swift .... 1,128 691 1,220 32,466 
Blue Bonnet 445 52 wT = 
Ca .inene 516 55 356 or 
Rosenthal.. 137 34 4 
Total ... 3,246 1,816 2,799 6, 
DENVER 


Cattle Calves Hogs Sheep 








Armour .. 1,717 147 3,285 10,219 
Swift .. 1,436 176 3,795 5,989 
Cudahy ... 832 2 2,507 
Others .... 2,420 157 1,242 Ley 
Total ... 6,405 542 10,829 22.207 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,944 2,654 7,525 
Cudahy ... 716 1,261 oan 1m 
Swift 3,644 4,667 11,239 
Others 12,282 2,09 E ain 





TOTAL PACKER PURCHASES 


Week 

ended Prev. an 

May5 week 14 
Catste wcccs 142,475 132,136 12999 
Tn.  éeseen 167,896 173,969 470.7 
Sheep ...... 200,062 175,926 17La@@ 


CHICAGO LIVESTOCK 


Supplies of livestock at the @ 
cago Union Stock Yards for currest 
and comparative perieds. 


RECEIPTS 
Cattle Calves Hogs Shee 
348 8,841 4a 
36 6,190 3m 
1,062 10,260 15,06 
655 8,010 Tie 





3,049 43,813 36m 
3,755 41,329 20,0 
‘ 525 3,496 116,449 35. 
1943 .....38,872 2,939 § 
*Including 655 cattle, 59 calm 
23,933 hogs and 7,289 sheep direct & 


packers. 
SHIPMENTS 

Cattle Calves Hogs Shep 
y 95 2 
Li 
4.1 
591 2a 
1,019 1 
1,000 3.0 








3,820 11,08 





4,730 9,7 
: 4,463 10,98 
1943 .....16,365 520 43,157 6 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by @} 
cago packers and shippers wet 
ended Thursday, May 10, 194: 

Week ended = Pret. 
week 


May 10 
Packers’ purch.....19,239 20,1 
Shippers’ pureh.... 4,815 55 
DOME ccvccssiaka 24,054 26,246 
MAY MOVEMENT 
1945 IM 
COOP cccccccscsccecn 63,827 S68 
Calves .........+s00++ 5SeRU 
SS so ctcencgaaxnnein 90,739 22238 
BOE cccccocecucssas 64,645 Tam 
SHIPMENTS 
1945 1 
ele Ss 0xi22sendasen 30,147 37,18 
_ eee et - 8,811 9a 
Gn cxccadecousene 20,187 21,08 


PACIFIC COAST LIVESTOG 


Receipts for five a 
ended May 4: 
Cattle Calves Hogs Se? 
.7,451 1,077 1,085 
120 1,700 5 
1,075 9% 


Los Ang... 
San Fran... 980 
Portland ...7,350 
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Specia 
pROVIS 
livestock 
for the ° 


Chicagot 
Kansas ( 
Omaha* 
East St. 
St. Josep 
Sioux Cit 
Wichita* 
Philadel} 
Indianap 
New Yor 
Jersey 
Okla. Cit 
Cincinna 
Denver 
St. Paul 
Milwauk 


Total 
*Catth 


Chicago 
Kansas ( 
Omaha . 
East St. 
St. Josey 
Sioux Cit 
Wichita 
Philadely 
Indianap 
New Yo 

Jersey 
Okla. Cit 
Cincinna 
Denver . 
St. Paul 
Milwauk 


Total 


Inelue 
St. Loui 


Chicagot 
Kansas ( 
Omaha . 
East St. 
St. Josey 
Sioux Cit 
Wichita 
Philadely 
Indianap 
New Yo 

Jersey 
Okla. Ci 
Cineinna 
Denver . 
St. Paw 
Milwauk 


Total 
*Not | 


NEW 
Live 
City, ] 


CATTLE 
Steers. 
Steers 
Cows, 
Cows, 
Cows, 
Bulls, 

CALVES 
Vealer 
Calves 
Calves 

HOGS: 
Gd. & 

LAMBS: 
Lambs 


Rece 
stock ; 
st., N 
week « 


Salable 
Directs | 
Previous 
Salabl 
Direct 
incl, 
*Inelu 


The N 








88 








sekgie ® g|.tenF  &/ anes f 


a 
2 


2 


ie 





od te eee 


ig seus | seco F 


= 
—s 


ey=--~ 





ve days 





logs She 


» 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending May 5, 1945. 




















CATTLE 
Week Cor. 
ended Prev. week, 
May 5 week 1944 
eagot ..... 20,224 19,080 24,888 
= City... 14,171 13,514 12,956 
Omaha* .....- 24, 20,074 20,357 
East St. Louis. 6,441 7,723 7,199 
st. Joseph .... 4,997 4,858 7,132 
Sioux City..... 10,047 9,993 11,221 
Wichita® ..... 2,906 2,034 3,240 
Philadelphia .. 2,025 2,441 2,250 
Indianapolis .. 536 2,182 
New York & 

Jersey City.. 12,536 11,235 11,214 
Okla. City* ... 2,101 2,315 4,400 
Cincinnati .... 4,949 4,112 4,040 
Denver ....-- 6,787 6,175 6,661 
st. Paul...... 15,756 11,852 12,498 
Milwaukee 2,783 2,524 3,123 

Total ...... 130,828 118,436 133,141 

*Cattle and calves. 

HOGS 

Chicago ...... 62,162 62,299 150,207 
Kansas City... 30,650 27,473 89,760 
Omaha ....... 30,453 30 82,429 
East St. Louis’ 56, 111,442 
St. Joseph .... 1 33,522 
Sioux City..... < 50,476 
Wichita ...... 12,343 
Philadelphia .. 15,879 
Indianapolis .. 25,422 
New York 

Jersey City.. 56,105 
Okla. City..... 25,343 
Cincinnati .... 17,309 
Denver ....... 22,074 
TEED ccccce 66,154 
Milwaukee ... 13,162 

Total ...... 332,101 820,041 771,627 

‘Includes National Stock Yards, E. 
St. Louis, Ill, and St. Louis, Mo. 

SHEEP 
Chicagot . 17,405 


20,734 25,018 
28,565 











‘ 31,934 

27 1,730 

ms 12,746 

‘ 36 7,329 

a 4,272 y 3,742 

Philadelphia .. 3,366 2,993 1,779 

Indianapolis .. 445 Bd 892 
New York & 

Jersey City.. 36,145 33,310 43,379 
Okla. City .... 2,886 4,717 5,879 
Cincinnati 6 171 

St hesesee 9,562 
a 3,571 
Milwaukee ... 779 

Rae 164,726 178,920 177,076 


*Neot including directs. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, May 7, 1945: 
CATTLE: 


Steers, gd. & ch...... $18.00@18.50 
Steers, med. & gd.... 17.00@17.85 
Cows, gd. & med..... 16.50@17.75 
BE, GM occccccese 13.50@ 16.00 
Cows, can. & cut..... 8.00@ 10.00 
Bulls, com. & med.... 9.00@15.00 


CALVES: 
Vealers, com. to ch. ..$15.50@18.60 


Calves, med. ......... 14.00@ 16.00 

Calves, com. & med.. 9.50@11.00 
HOGS: 

Gd. & ch., 160-291 Ibs........ $15.30 
LAMBS: 


Lambs, med. to ch... .$17.50@19.50 
Ewes ........eeeceeee 9.00@11.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended May 5, 1945: 


iia Cattle Calves Hogs* Sheep 
Sala adap 7 B 2 
Directs incl. 8’289 11496 21,10) 31,861 
Previous week : 
Salable ..1,017 2,038 292 873 
Directs 
incl. ...6,710 12,341 21,148 36,105 
“Including hogs at 31st street. 
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RECEIPTS AT CHIEF 


CENTERS 
Receipts at leading mar- 
kets for the week ended 
May 5 were reported to be 
as follows: 
AT 20 MARKETS, 
Cattle Hogs Sheep 
251,000 275,000 321,000 
. .292,000 299,000 305,000 
233,000 679,000 291,000 
234,000 544,000 


167,000 


AT 11 MARKETS, 


WEEK ENDED: Hogs 
Bae © cccccccccsecccscesesess 239,000 
BOOT SB. cccccccccccoeccccccecs 242,000 
TEE wccccdccnccccesevesecece 558,000 
BOER ccucce covccceccesceses 436,000 
BRE cecccccconesoccccccdbeos 358,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
May 5...... 193,000 197,000 212,000 
Bee, Bocvee 191,000 198,000 195,000 
BOE cccccce 154,000 492,000 174,000 
BEED covsces 157,000 371,000 215,000 
BGS csccces 119,200 292,000 190,000 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 

Des Moines, Ia., May 10.— 
At the 19 concentration yards 
and 11 packing plants in lowa 
and Minnesota, hog prices 
were steady for the week. 


Hogs, good to choice: 


SIPS Bic ccc secccves $14.20@ 14.45 

SED Bs co sccce cites 14.20@14.45 

240-320 Ib.......ccecee 14.20@14.45 

330-360 Ib........e.00. 14.20@ 14.45 
Sows: 

BIOSSD Bass cccccccces $13.45@13.70 


400-550 Ib... 2... eee eee 13.30@13.70 


Receipts of hogs at Corn 
Belt markets for the week 
ended May 10 were as fol- 
lows: 





This Same day 

week last wk. 

23,900 

2 21,800 

26 31,200 

BD Mocpecsncvoses 17,800 23,600 
BEY Bocccccveceses 10,300 26,700 
MAP BW. cccsccccces 21,200 28,900 





LIVESTOCK SUPPLY 
SOURCES 
Percentage of livestock 
slaughtered during March, 


1945, bought at stockyards 
and direct, as reported by 


WFA: 
Mar., Feb., Mar., 
1945 1945 1944 
Per- Per Per- 
Cent cent cent 
Cattle— 
Stockyards ....77.5 77.7 76.9 
Other ......... 22.5 23.3 23.1 
Calves— 
Stockyards ....55.3 55.2 53.8 
Other .é....00. 44.7 44.8 46.2 
Hogs— 
Stockyards . 38.9 38.9 48.0 
GF scccccced 61.1 61.1 52.0 
Sheep and lambs— 
Stockyards ....60.7 60.6 62.4 
Other ......... 39.3 39.4 37.6 





ANNED MEATS - 


MEAT PRODUCTS OF THE HIGHEST QUALITY 





Awarded to * our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 























WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


*‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


ca 7 
Veal, Lamb and Provisions 

Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORE 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Eari McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 














Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 





FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 














Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 














DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlote Barrel Lets 











COOLING & FREEZING UNITS 
CHICAGO 








WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























CANNING MACHINERY 
eo Ook ee A Ce 2 2 ee 8 Bd 


A.K.ROBINS G&G CO.INC BALTIMORE.MD 


wrRivtrete FOR CATALO Ve 








MEAT SUPPLIES AT EASTERN MARKETS : 


(Reported by the Office of Marketing Services, W. F. A.) 
WESTERN DRESSED MEATS 


New York Phila. Boste 
STEERS, carcass Week ending May 5, 1945...... 3,806 1,742 13R 
Week previous ........++..+-++ 3,912 1,787 12m 
Same week year ago........... 5,075 1,628 88 
COWS, carcass Week ending May 5, 1945...... 1,480 1,439 801 
Wek BOOVESED cccccccccccccccs 1,150 1,653 42 
Same week year ago........ . 1,061 1,255 cy) 
BULLS, carcass Week ending May 5, 1945...... 228 3 9 
Week previous ........05...055 201 14 9 
Same week year ago...... aaa 479 63 % 
VEAL, carcass Week ending May 5, 1945...... 8,609 868 549 
Week previous .......+....++-- 7,970 74 580 
Same week year ago......... : 10,391 819 90) 
LAMB, carcass Week ending May 5, 1945...... 20,063 7,231 ia 
WEEE GORTETED wcccccicvccccccs 19,522 7,152 ihe 
Same week year ago....... ee 18,976 6.974 ILSH 
MUTTON, carcass Week ending May 5, 1945...... 2,274 886 13% 
Week previous ........0+...-.- 1,613 515 1,88 
Same week year ago........... $39 405 5 
PORK CUTS, Ibs. Week ending May 5, 1945...... 856,953 242,740 52.9% 
Week previous .............5+5 759,000 306,864 48.3% 
Same week year ago........... 1,761,706 351,557 198,@% 
BEEF CUTS, lbs. Week ending May 5, 1945...... 338,138 
Wel BOSURED ccccccccsecccses 285,330 
Same week year ago..........- 141,587 


LOCAL SLAUGHTERS 


CATTLE, head Week ending May 5, 1945...... 12,541 2,025 
Week previous ...........+++.. 11,109 2,441 
Same week year ago..........-. 11,214 2,250 
CALVES, head Week ending May 5, 1945...... 8,938 1,976 
Week previees ...ccccccccceces 9,029 2,611 
Same week year ago........... 9,586 2,417 
HOGS, head Week ending May 5, 1945...... 35,812 7,557 
Weel GOUVEEED ccccoccccesseces 37,480 8,952 
Same week year ago........... 55,463 15,879 
SHEEP, head Week ending May 5, 1945...... 36,085 3,366 
TOG BTR 00 ob ecvcedecses 33,310 2,993 
Same week year ago........... 43,379 1,779 a 


Country dressed product at New York totaled 8,920 veal, 42 hogs and 158 
lambs. Previous week 8,186 veal, 144 hogs and 244 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of hogs and cattle showed a slight in 
crease at 32 centers for the week ended May 5 compared with 
a week earlier, and at the same time calf and lamb kill de 
clined slightly. The processing of all livestock, with the e& 
ception of lambs, was sharply under a year earlier and meat 
output showed a comparable decline. 





Cattle Calves Hogs Shep 

NORTH ATLANTIC: 
New York, Newark, Jersey City... .. 12,536 8,936 35,827 3616 
Baltimore, Philadelphia ................ 2,448 538 18,270 16 

NORTH CENTRAL: 
Cincinnati, Cleveland, Indianapolis... ... 9,361 2,733 46,679 20 
Dt (ED opnceh<oegees coceeecsec'e 26,584 6,167 62,162 2,78 
St. Paul-Wisconsin Group'.............. 18,541 27,908 66,503 OB 
i in os pwecedaeneenk caagesnih 7,487 5,503 56,005 O58 
CEE 6.556666 0s. cesevceceseonnasoves 10,047 327 21,543 8,284 
OPT rrr rrrerrry rr rt re 23,814 755 30,453 20 
RES GE AR AE 2 14,171 5,329 30,650 268% 
ee sks vcnegonebevinenecde 13,650 4,743 134,151 23,8 
PEED. cundwonncsoviienceave cessues 1,986 2,612 12,121 » 
SOUTH CENTRAL WEST*............... 10,361 4,297 30,903 61,01 
BOGEN BADGE ARM® .ccccccvccccccccsese 6,397 430 11,467 12m 
DE aiiashisoupsaneedectsyeases evr 15,762 2,279 20,942 61 
DET? Shbbsesdssogedeeicvievebecscaces 173,145 72,557 577,766 3102a 
CN CU pcaccg scab svcedesaseell 168,709 74,088 557,514 31328 
Es nn cakapn dyad eneee se 181,387 83,471 1,223,517 3068 


1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukes 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, Til. ant 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fit, 
and Albany, Atlanta, Columbus, Moultrie, Themasville, Tifton, Ga. *Includes 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tem 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albay, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; 

Ala.; Jacksonville and Tallahassee, \Fla.: 
Cattle Calves He 


456 
552 
178 
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Week ended May 5.............. 
Last year ....... ‘ va pele 
BOE WEEE  cocsecodescecccccccccesveces 














| 


porting, 
to mar! 
past ex 
plies w 





WANT! 
slaught: 
under F 
men. 
aggre 
as to 
TIONA! 
Chicago 








WANT! 
medium 
tering, 

ing an 
nance. 

opportu 
TIONA 
Chicago 





WANT! 
house | 
good bu 
house, 

men wi 
room. . 
| i A 





CASING 








PRODU 
large m 


the sau 
Give de 
expecter 
ER, 407 





WANTI 
thoroug! 
Middle 

experier 
TIONAI 
Chicago 





WANTE 
slaughte 
United 

Francisc 


Spec 
TION AI 
Chicago 


The N 










peee BOS nec 8e2a8ht on ® 


G6 sé 


Bos 
Rees 


HEEcEG Eedeneds af f i 


jiketeat 


wat == 


CLASSIFIED ADVERTISEMENTS 


Help Wanted 


Help Wanted 


Equipment for Sale 





Editorial or Market Asst. Wanted 


Should have broad basic knowledge of meat cuts, 
product specifications, buying and selling of meats 
and by-products such as might be gained in pro- 
vision department of larger packer or as a sub- 
executive of smaller plant. 


To start will be engaged as general assistant- in 
editorial and market reporting departments where 
be can gain knowledge of methods and procedures, 
and receive training in market analysis and re- 
porting, with opportunity for future advancement 
to market editor. Write giving full particulars of 
past experience, age, salary desired, ete. All re- 
plies will be kept confidential. 


Lester I. Norton 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent to take charge of beef 
slaughtering. Must be familiar with operations 
under B.A.I. inspection and have ability to handle 
men. Splendid opportunity for right man with 
gressive eastern packer. State full particulars 
as to age and past experience. W-114, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


WORKING FOREMAN: For 12:00 noontime until 
11:00 nighttime, Mondays through Fridays. Old 
established firm. Steady, peace time work. Ex- 
cellent opportunity. State age, experience in de- 
tail. Replies confidential. W-116, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 





WANTED: Man eupertonest in buying and selling 
hides and tallow. Excellent permanent opportu- 
nity for honest, capable person. Replies treated 
confidentially. W-107, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





Pesitien Wanted 





SAUSAGE FOREMAN: 12 years’ experience, full 
line fresh and smoked, complete charge of opera- 
tions, wants position to run modern factory. 
What have you to offer? W-118, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 





Principal with sausage manufacturing and slaugh- 
tering equipment plus 30 years’ experience in 
business, wishes to exchange for active interest 
or partnership. W-119, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





Plants Wanted and for Sale 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 

Chicago 5, Ill. 





WANTED: For government inspected slaughter 
house located in a small New England town—2 
good butchers thoroughly experienced in slaughter 
house, 2 luggers and box men, 2 good paunch 
men with thorough knowledge of handling a gut 
2, Apply Box 31, Station R, New York City, 





CASING FOREMAN: Established casing firm re- 

quires experienced casing foreman capable of su- 

tending production both beef and hog casings. 

ply giving full details of your experience. Our 

employees know about this advertisement. W-115, 

THE NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 





ACCOUNTANT: Manage 
middlewest plant. Familiar pork and beef de- 
partmental necountinn, costs, ete. Give full 
details, experience, salary expected. W-120, THE 
NATIONAL PROV ISIONER, 740 Lexington Ave., 
New York 22, N. Y. 


office medium sized 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give — of past experience, age, and salary 
W-106, THE NATIONAL PROV ISION- 

. 401 "8. Dearborn St., Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Working foreman for medium-sized 
slaughter house. Good wages, permanent position. 


United Packing Co., East Grand Ave., South San 
Francisco, Calif. 





pew MAN: Wanted for small federally in- 
plant in northern Ohio. W-121, THE NA- 
TIONAL” PROVISIONER, 407 S. Dearborn St., 





Chicago 5, Ill. 
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WANTED: Small slaughter house, B.A.I. inspect- 
ed for slaughtering hogs and cattle. Railroad 
siding preferred, for purchase or lease by medium 
sized non-slaughtering processor and meat canner. 
Location near New York city preferred, but will 
consider all other offers. Also willing to enter- 
tain a proposition to establish a combined slaugh- 
tering and canning operation with the right party. 
Reply in confidence. W-124, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 
N. Y. 


22, 





Old Established Packing Plant 


Eastern seaboard city—modern plant and equip- 
ment. Here is a valuable going business which 
may fit in your post-war expansion plans. Ex- 
cellent reasons for selling. Will deal with princi- 
pals only. FS-123, THE NATIONAL PROVISION- 
ER. 407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE: Established packing house located in 
intermountain state. Plant fully equipped. Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to —— bg ~~ Four trucks. Reason for 

sale, wish to retire. FS-122, THE NA- 
TIONAL ‘PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 





WANTED TO BUY, LEASE OR RENT: 
beef packing plant, slaughter house or abattoir 
with or without B.A.I. inspection. 25-50-75 or 
100 beef daily capacity. Answers strictly confi- 
dential. Address Post Office Box 517, Topeka, 
Kansas. 


Small 





FOR SALE: Small packing plant with community 
stockyards attached. Plenty of livestock avail- 
able. Located in § 000 industrial city = Indiana. 
Price less than $10,000. FS-112, THE NATIONAL 
ee 407 S. Dearborn St. , Chicago 5, 





WANTED: Slaughterhouse about 200 or 300 cattle 
capacity. Federal inspection, R. R. siding. Will 
lease or buy. Write full details. W-91, T [B NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





WANTED TO BUY: Pork aoctina, ot, Py 
in Pennsylvania with minimum quota of 
per week. W-125, THE NATIONAL PROV VISION. 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 








Complete Wooden Boxes: 
Also Shooks 


In position to supply special requirements with 
prompt shipments. Send specifications to 


HARRY B. WEISS 
P. O. Box No. 392 Memphis 1, 


Exclusive sales agent 
Geron Mfg. Company, Columbus, 


Tenn. 


Miss. 


MEAT PACKERS—ATTENTION 


FOR SALE: 


1—Vertical cooker or dryer, 
x 4°10” high; 


2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—3#41 Meat grinders; 1—727 Buffalo Silent 
Cutter; 1—Creasy 3152-Y Ice ———. as ae 
our’ stock at 335 Doremus Ave., New N. J. 
Send us your inquiries. WHAT HAV EB ‘yOu FOR 
SALE? Consolidated Products Co., Ine., 14-19 
Park Row, New York City 7, N. 4 


10’ dia. 





1—Boss Jr. belly roller 
1—Senior automatic electric can sealer 
1—Sausage stuffer 
71—Bacon forming boxes 
1—Revolving baking oven 
FS-109, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ll. 





FOR SALE: Second-hand 200% Anco air sausage 
stuffer with cocks and stuffing tubes, Spokane, 
$200.00. Carstens Packing Compaay, P.O. Box 
2206, Spokane, Washington. 





Equipment Wanted 





We are in the market for a new or used O’Con- 
nor sKinning machine in good working condition. 
Please write E. Greenebaum Co., 828 E. 103rd 
St., New York 29, N. Y. or phone “Atwater 9-3010. 





Miscellaneous 





CROP-RANCH FOR SALE 


3052 Acres. Can divide. Two beautiful modern 
homes, several real barns, several silos, scales, 15 
good labor houses, well fenced, running water all 
fields, mostly black level to slightly rolling. 1944 
tax 30c acre, due to Homestead tax exemption 
law; also livestock and personal property tax free. 
On improved road, electric and ‘phone lines, milk, 
egg, R.F.D., school bus route, passenger bus line. 
Joins town on main line R. R. (loading pens on 
property) in Lowndes County, Mississippi. 20 min. 
college town 20,000 pop. Noted black Prairie 
alfalfa lime belt where everything grows. Two 
crops yearly, pasture all year. Price $50.00 an 
acre, good terms. Possession 30 days or allow 8% 
int. on price for remainder 1945. Will sell stock 
and equipment if desired. Due to mild ¢limate, 
54 inch annual rainfall well distributed. Great 
variety grains, hays, ferage crops and grasses 
makes for most ideal stock country. Producing 
meat at minimum cost with pleasure during win- 
ter when north and west idle. Why farm and 
handle stock in ice and snow? 


CALEB SMITH, SIKESTON, MISSOURI 
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Maybe this isn’t exactly the way it happened, but here’s how 
it was told to us. A meat packer walked past an asylum each 
morning where one of the inmates was always out in the yard, 
going through the motions of pitching an imaginary baseball. 
One of the packer’s friends asked: “George, why do you stop 
and watch that fellow every morning?’ To which the packer 
replied: “If things keep going the way they are now, I'll be out 
there catching that guy some day . . . and I want to get onto 
his curves.” 


xk * 


The National Safety Council relays the following thoughts, 
which originated with D. M. Berry of Hurley, N. M.: “Over 
1,000,000 14-in. drills were bought in 1944 by people who didn’t 
want them. They wanted a 14-in. hole. By the same token, 
you don’t want goggles, you want eye protection; you don’t 
buy steel toe shoes, you buy foot protection; you don’t want 
safety, you want injury protection . . . You don’t want injuries 
because you want to keep your eyes, your fingers, your toes and 
your life.” 


x*k 


Officials of Jackson, Miss., recently came to the rescue of 
meat-hungry citizens by offering several goats from the city 
zoo for sale. Experts in the culinary arts announced that goat 
meat is excellent when barbecued, and the city commissioner 
mentioned that the animals also make splendid pets. 


xk kk 


Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


The unconditional surrender of Germany this week brings to 
mind the days immediately following the end of World War I. 
THE NATIONAL PROVISIONER, in the issue of November 16, 
1918, five days after the signing of the armistice, said edi- 
torially: “American meat packers . . . must undertake the 
process of adjusting their business for the economic aftermath 
of war while meeting the tremendous demands upon them that 
comes with the possibility of a food famine on a vast scale in 
Europe this winter. For them the shock of peace must be met 
by orders for full speed ahead. Let domestic conditions be 
what they may, for the packers, for the millers, for the refiners, 
there will be no time for sympathetic readjustments until months 
after other lines have accommodated themselves to the condi- 
tions of peace . . . The Food Administration estimates that 
180,000,000 people in Europe figuratively became supplicants 
for American food products when the agreement for an armis- 
tice opened the avenues of transportation. Fifty per cent more 
food must be sent to Europe during the next 12 months to ward 
off famine in Belgium, the Balkan states, Russia and the coun- 
tries of what were the Central empire than was sent during the 
year just past to maintain the armies whose valor, backed by 
the energy and the will to sacrifice of the people at home, made 
victory for democracy possible. We have helped the peoples 
of Europe against tyranny ; we must save them from starvation.”’ 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Co., The 

Allbright-Nell Co., The 

Aluminum Cooking Utensil Company.. 
Armour and Company 

Armstrong Cork 

Aromix Corporation 

Associated Bag & Apron Co 

Aula Company, Inc., The 


Baker Ice Machine Co., 
Bemis Bro. Bag Co 


Cahn, Fred C. Inc 

Can Manufacturers’ Institute 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply 

Cleveland Cotton Products Co., 

Cudahy Packing Company 


Daniels Manufacturing Co 
Dexter Folder Company 
Diamond Crystal Salt Co. 
Dole a Co. 
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Eastern Stainless Steel Corporation.... 
Exact Weight Scale Company 


Fearn Laboratories, Inc 
Felin & Co., poe soo J 
French Oil Mill Machinery Company 


Gaylord Container Corporation 
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Griffith Laboratories, The... . 
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Hunter Packing Company 
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Industrial Gear Mfg. Co 
International Salt 
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Meyer, "H. Packing Co., The. 
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Oakite Products, Inc 
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Preservaline Manufacturing Co. 
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Sayer & Co., Inc 
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Stahl-Meyer, Inc. 
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Superior Packing Company 
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While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The pre 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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